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Standard Packers’ Cans 


WE MANUFACTURE ALL THE REGULAR 
AND SPECIAL SIZES REQUIRED FOR :— 


TOMATOES CORN CLAMS 
PEACHES BEANS OYSTERS 
PEARS PEAS SOUPS 
APPLES BEETS FISH 


And all other Varieties of Canned Foods 








SUBMIT YOUR REQUIREMENTS 


AMERICAN CAN COMPANY 


NEW YORK BALTIMORE CHICAGO . SAN FRANCISCO 











THIS PAGE DEVOTED TO MEMBERS OF 

















EN : ' 
National Canned Goods and oo Dried Fruit Brokers? Ass’) 
CUTS SJ 


SECRETARY-J. L. FLANNERY. JR., CHICAGO, ILL. 








W. H. NICHOLLS & CO. 


Canned Goods 
Brokers 


33-35 River St. 


CHICAGO | 


EDWARD P. SILLS 


Packers’ Agent and Broker in 


Canned Goods... 


42 RIVER ST., CHICAGO 


Correspondence Solicited. 
Liberal Advances on Consignments. 





J. K. ARMSBY CO. 
Wholesale 
Brokerage anu Commission 
: Pacific Coast 
Products 
42 River St., CHICAGO 





SAM BAER &CO. 


Brokerage 


and GOmMiIssiOn 


Canned Goods and Dried Fruits 
Write Us. 


34 WABASH AVE., CHICAGO 


| EMERSON & HALL 


OFFICES: 


tiny, 4 CANNED GOODS 
umerouis DRIED FRUITS 


CANNERS ano PACKERS AGENTS 
CORRESPONDENCE SOLICITED 


Personally Cover all Jobbers in Nebraska and Minnesota. 





T. J. OBYRNE & CO. 
Brokerage Commission 


Canned Goods and Dried Fraits 


42 RIVER ST., CHICAGO 














GOODLETT & BOLLES 


GROCERY BROKERAGE 


Canned Goods, Dried Fruits 
Cans, Boxes, Labels 
KANSAS CITY, MISSOURI 








E. C. SHRINER & CO. 
Manufactarors’ Agents and Brokers in 


Canned Goods and Gans 


BALTIMORE, MD. 





DALLAS MERCANTILE CO, 
BROKERS AND MANUFACTURERS AGENTS 


OFFICES 
Dallas Mercantile Co., Dallas, Texas. 
Inter-State Brokerage Co., Oklahoma City, O. T. 
Inter-State Brokerage Co., So. McAlester, I. T. 


We travel men. DALLAS, TEX. 


G. M. AHRONS GO., LTD. 
NEW ORLEANS 
CANNED GOODS BROKERS 


Selling Agents Southern Packers 
SHRIMP AND OYSTERS 


Correspondence Solicited. 





J. L. FLANNERY, JR. 


BROKER 
42 RiveR st. - CHICAGO 





FERD. C. WHEELER, Jr. 


805 Penn Building 
PITTSBURG, PA. 


Canned Goods and General Merchandise 
BROKER 


Personally cover all jobbers within a ra- 
dius of 100 miles of Pittsburg 





‘WM. M. McKOWN 
Broker in 
Canned Goods 


and DRIED FRUITS 
LOUISVILLE, KY. 





WALTER A. FROST & CO. 


Brokerage and Commission 
Canned Goods and Dried Fruits 


Correspondence Solicited 
34 WABASH AVE. @ CHICAGO 


— 


LOUIS M. PARK COMPAny | 


Established 1896 | 
Canned Goods 
aa Brokers 


Note.—We cover all jobbing points t ’ 
are. No betier equipped brokerage pi. 
in the west. j 


| 
| OFFICES 
Minneapolis 





—. 


WILLIAM DUGDALE 
CANNED GOODS COMMISSION 
AND CANNERS’ SUPPLIES 

301 Majestic Building 
INDIANAPOLIS, IND, 





GETTYS & GILBERT, 
BRDKERS AND 
COMMISSION MERCHANTS 


CANNED Goons, DRIED Fruits, 
SALMON, CALIFORNIA PRODUCTS 


806 Spruce ST., ST. LOUIS, MO, 








PINK SALMON 


The Best Quality and Most Popular 
Brands 


GRIFFITH-DURNEY (0. 


LEADING SALMON HANDLERS 
SAN FRANCISCO, - CAL, 








C. A. Vandever Vandever & Schroeder 


MINNEAPOLIS, MINN. ST. PAUL, MINN, : 
ESTABLISHED 1898 


Canned Goods « Cans 


BROKERS 





SEAVEY & FLARSHEIM 
MERCHANDISE BROKERS 
CANNED GOODS 
KANSAS CITY, MO. ST. LOUIS,M®, 


ST. JOSEPH, MO. OMABA, NEB 
WICHITA, KANS. i 
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‘You Take The Profit | 


“Greater Baltimore” Tomato has been subjected to the severest possible tests. 
You can profit by the extensive experiments made.by many well known authorities. 





Agricultural Experiment Station 
Maryland 7 ATTERSON nce Prof. W. W. Tracy Sr. United States Agricultural Dept. stated 
ogy College Park Md. Oct. 8th, 1907. the ‘‘ Greater Baltimore’’ Tomato held its fine large size, to the 






The “Greater Baltimore’’ again yielded better than any of the last tomatoes on the vines. 


eleven varieties of its class tested. Thomas W. White. 


®  “BOLGIANO’S 
“GREATER BALTIMORE” 








































Pound $6.00 10 Pounds @ $5.50. 


Demand Heaby Crop Short Order Early 
J. BOLGIANO & SON 


“Reliable Seed for 90 Years”’ BALTIMORE, MD. U. S. A. 
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Press of J. Bolgiano & Son, Baltimore. 














What’s In A Name? 


We want to sell you some seed, if we are favored with youp 
business we intend to give you such Good Seed and such Faip 
Dealings that you will speak well of us to your friends and 
business associates. 





LET US QUOTE YOU ON 


Refugee or 1000 I Beans 

Burpee’s Stringless Green Pod Beans 
Giant Stringless Green Pod Beans 
Earliest Red Valentine Beans 





Wardwell’s Kidney Wax Beans 
Currie’s Rust Proof Wax Beans 





Stowell’s Evergreen Sugar Corn 
Country Gentleman Sugar Corn 
Snow White Evergreen Sugar Corn 





White Silver Skin Onion Seed 
White Portugal Onion Seed 





All Varieties Cucumber Seed 





We can quote special prices on the following Tomato Seeds 


Bolgiano’s Extremely Early I. X. L. Bolgiano’s Best The Great B. B. Tomato 
Chalk’s Early Jewel Tomato New Stone Tomato 
Sparks’ Earliana Tomato Matchless Tomato 
ew Century Tomato Paragon Tomato 
Ten Ton Tomato King of the Earlies 
Favorite Tomato Dwarf Stone Tomato 
Bolgiano’s New Queen Tomato World’s Fair Tomato 
Brinton’s Best Tomato Atlantic Prize 
Maul’s Success Tomato Wealthy Tomato 


J. BOLGIANO & SON 


**Reliable Seed for 90 Years’’ BALTIMORE, MD. U. S&S. A. 
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Canned Goods Brokers and Commission Houses 











—————— 


THE J. Mc PAVER COMPANY 


EXCLUSIVE CANNED GOODS BROKERS 


INDIANAPOLIS, IND., Majestic Bldg. 


CHICAGO, ILL., 53 River St. 


ST. LOUIS, MO., 605 Granite Bldg. 





BAKER ¢ MORGAN 


BOERING, PRESTON & CO. 


Sales Agents 


Canned Goods a Specialty 








E. L. Southern & Co. 


MERCHANDISE 
BROKERS 


CANNED GOODS 


BROKERS 122 Water Street 


CLEVELAND, OHIO 





805 Citizens Bldg. Cleveland 





ABERDEEN, - MARYLAND 


ae 


Our Specialties 
CORN & TOMATOES 





83 S. Front St. 


J.H. Martin & Co. 
MERCHANDISE BROKERS 


Canned Goods 
MEMPHIS, TENN, 





L. J. NELSON H. F. DONLEY 


L. J. NELSON & CO. 


MERCHANDISE BROKERS 


CANNED GOODS, DRIED FRUITS 


OMAHA 
Cover Jobbing Points: Nebraska, Western lowa 











ONOKO 
BABBITT METAL 


ONOKO METAL 


ls mixed by expert metal mixers, directly under the supervision of 
a practical chemist, whose work is to see that the original metals 
used are absolutely pure; that each proportion is added at exactly 
the proper temperature; that the quantities are accurately weighed, 
and that the whole is mixed and blended into the perfect finished 
metal. 

“ONOKO” is absolutely as represented. It has been used and 
tested in many different bearings and many different ways—at 
high speed and under crushing loads, and doing all the work so 
well and lasting so long that recommendations are continually 
received. Every bar of ONOKO METAL is just like every other 
bar, and every bar is good. 


H.Channon Company. 


Chicago. 














A COMPLETE COURSE 
IN CANNING 


Being a Thorough Exposition of Practical Methods 
of Hermetically Sealing Canned Goods, and 
Preserving Fruits and Vegetables. 


By an Expert Processor and Chemist. 


This work Written in Plain Language, Easily Under- 
stood. With Its Aid All Processes Readily Mastered. 


PRICE $5.00 


Order through THE CANNER CASH WITH ORDER 























Patents « Trade-Marks 


Food and Drugs Act Opinions 








9 9 9 


JOSEPH M. BOWYER 


Attorney at Law and 1110 F. STREET, W. W. 
Solicitor of Patents. WASHINGTON, D. 6. 
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COTTINGHAM 


- SECtS 


CANNING MACHINERY OF ALL KINDS 





INCLUDING THE CELEBRATED 


Queen Anne Cooker 


SIMPLE — Light Running — Easy to Clean — None Better 
SEND FOR DESCRIPTION, TERMS, ETC 


ADDRESS 


H. COTTINGHAM, 
BALTIMORE, MD. 





. 
Hominy! 
@ We make a complete line of simple, substantial and effective 


for Canning Hominy, which at the same time does not call for a eal 
penditure in the equipment. 


Line consists of the following machines whieh cover each step in the proces: 
Mixing Machine Washing [lachine 
Chitting or Hulling Machine _ Boiling Out Kettles 


@ We are prepared to furnish all formulas and instructions necessary for properly prepatig 
his article toall purchasers of the machinery, and invite the correspondence of all interested 


Sprague Canning Machinery Co., 42 River St., Chicag 














Bucklin’s CYCLONE Pulp Machine 


MANUFACTURED BY 


The Sinclair-Scott Company, Baltimore, Md, 


UNDER THE BUCKLIN PATENTS 


This !s the Best Machine in use for making lomato Pulp for Ketchup and for 
Preparing Pumpkin for Canning. 
It is rapid, continuous in action, and self-cleaning. 


CAPACITY—75 tons Tomatoes per day; 50 to 60 aoe  Pemetiey per 
day. FLOOR SPACE- 4x6 feet. WEIGHT—700 1 


WESTERN AGENTS 





Sprague Canning Machinery Company, | 








CHICAG O 
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WE BUY TIN 
SCRAP = 


THE VULCAN DETINNING CO. 


157 Cedar St., NEW YORK, ann STREATOR, ILL. 














Charles S. Trench & Co. 


BROKERS IN 


PIG TIN anp 
TIN PLATE 


81 FULTON STREET :: NEW YORK 














What is Your 


FIRE INSURANCE 


Costing You? 


INTER INSURANCE 
At CANNERS EXCHANGE 


LANSING B. WARNER, Attorney and Manager 


ADVISORY COMMITTEE 


FSAny VAN Caner, “ \cecmmaaes CHAS. 8, CRARY, Treasurer 
Hoopeston, Ill. 


Indianapolis, Ind 
GEORGE G. BAILEY WM. 


R. ROACH 


Rome, N. Y. Hart, Mich, 


L. J. RISSER, Onarga, Ill. 


Officially Endorsed by 


The NATIONAL CANNERS ASSOCIATION 


For Full Information, Address 


LANSING B. WARNER, Attorney and Manager 


1313 First National Bank Building 


Chicago 














RAYMOND LEAD COMPANY 


LAKE AND CLINTON STREETS 


CHICAGO 





MANUFACTURERS OF 


SOLDERS 


OF ALL KINDS FOR 
Canners’ Use 





Pig and Bar Lead and Tin 


Unequaled Facilities for Manufacturing 
a Uniformly Superior Quality of Goods 





Tomato Canning Machinery 


BAKER'S 
GRASSHOPPER 
SCALDER 


WE MANUFACTURE A FULL LINE 
OF TOMATO CANNING MACHINERY 


Scalders, Peeling Systems, 


Fillers, Exhausters, 
Send for circulars. 


Etc. 


SPRAGUE CAN NING MACHINERY CO. 
Daniel G. Trench & Go., General Agents, 


CHIGAGO, =: 2 : 


ILLINOIS 














Write for Prices, Stating Composition and Quantity Wanted 
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te SPRINGFIELD VAPORIZING 
FUEL GAS MACHINE 


@ This machine is the Safest because } 
conforms to the Rule of the National Board of 
Fire Underwniers that mos? approved Sas 
Wachines must have their Carburetion 
located 30 feet from the building. 








@ It mingles a measured quantity of air witha 
measured quantity of Naphtha (Stove Gaso. 
line, Automobile Fluid, or Crude Distillate) 
producing a uniform gas of most desirable 
quality, which is conducted to the bumers 
through the one pipe system. 


@ A gallon of Naphtha contains more heat 
units than a gallon of 86° gasoline. Users 
of former methods should consider the great 
economy effected by this method. 


MFG. CO., 82 4th Avenue, NEW YORK 



































SEE HERE 


YOU fellows who use 86 gasoline 
want to get in touch with KEMP, 
He can savé you more than hall 
your gasoline bill, wonderfully 
improve your service and most 
likely increase your output. No 
factory uses too little or too much 


gas to justify neglecting the useol 
the 20th GENTURY GAS MACHINE 


Simple Reliable and Sate. 
Uniform Quality of Gas. 
Famous ONE Pipe System. 





















































Let us send you 
«« @ machine Of 
trial. If it does 
not meet your 
—f J expectations, 


FIRE IT BACK. 


C. M. KEMP MANUFACTURING CO, (f= Fog) unre 


405 to 413 E. Oliver St., BALTIMORE, M. D. =~" 29 —_Liberal Toms 
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THE LATCHFORD 
CORN HUSKER 








This machine we have demonstrated 

satisfactory for the work. We are 

familiar with efforts being made in 
this direction and 


CLAIM 


as follows: The most simple 
mechanism for the purpose; the 
only continuous (non intermittent) 
feed; the most speedy; operates 
like a Sprague Cutter; capacity un- 
equaled; wastes no corn; causes no 
damage to the ears; cleans the ears 
after husking. For further particulars 


.. address ... 


Sprague Canning Machinery Co. 
Daniel G. Trench & Co., General Agents 
CHICAGO, ILLINOIS 











Chisholm-Scott Company 
Pea Hulling Machinery 


MAIN OFFICE, 


CADIZ, OHIO. 
THOS. A. SCOTT, GENERAL MANAGER 


FACTORY: SUSPENSION BRIDGE, NEW YORK 


Branch Office 
with Sinclair-Scott Company 
Baltimore, Md. 


C. P. and J. A. Chisholm 
R. P. Scott 


Operating Patents of | 
J. A. Chisholm and R. P. Scott 


Cadiz, Ohio, Sept. 27, ’07. 
Some recent offering in the trade induces us to re- 
mind any prospective user of Viners infringing our 
patents, which cover all known means of vining green 
peas, that any bond offered should be perpetual and 
good for at least three times all possible royalty. It is 
not generally understood that the person using an in- 
fringing machine is liable to three times the regular 
royalty charged by the users of a patented article. The 
expiration of our patents in future, will not relieve you 
from liability while the patents are in force. None of 
the bonds we have ever seen entirely protect the cus- 
tomer. Have your bonds inspected by a competent 
attorney. 
Yours respectfully, 


CHISHOLM-SCOTT CO. 











tre A tO ~ 
Lipper 


Attaches to the Hawkins Capper. Hun- 

dreds in successful operation on all 
classes of goods. Perfectly automatic and 
reliable. Same capacity as capper. Easily 
adjusted in every respect. Less solder, less 
leaks. Adapted for 2, 2% and 3 Ib. cans. 














FULLY GUARANTEED 


4 


ORDER EARLY. 


We have to refuse late orders) 
every year 


4 


Chicago Solder Co. 


44-56 N. Union St., CHICAGO, ILL. 

















Corn Canning Machinery 





THE ULERY M. & S, SELF CLEANING CORN SILKER 


Makes a great improvement in removal of Silk as compared 
with all other machines—and is in use in nearly 
all the large factories. 








The Celebrated MERRELL-SOULE CORN COOKER FILLER 


We manufacture a full line of Corn Machinery including 
the well known Model M. Sprague Cutters. 
Send for detail descriptions. 


Sprague Canning Machinery Gompany 


DANIEL «6. TRENCH -& CO., General Agents, CHICAGO, ILL, 
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THE EMPIRE CLOCK—Automatic Process Alarm 
HOW IT WORKS 


The outer frame with plug holes is stationary. The inner 
dial marked with numbers indicating minutes revolves. 

The hand or pointer is attached to the inner dial ai 
revolves with the inner dial (rclative position of hand to 
gumber on dial always remains the same.) 


HOW *"O WORK IT 


Number each of your process kettles and see that you have 
a similarly numbered plug for each kettle. 

Place a plug (with number on it corresponding with number 
on a process kettle which is ready to be timed) in the hole on 
outer frame which happens to be »pposite the figure on inner 
dial, which indicates the number of minutes you wish to cook. 

The pointer or hand attached to and travelling with the 
inner dial will reach that plug and set off alarm (electric con- 
nection to gong) in the number of minutes corresponding with 
the number on the inner dial which was opposite that plug 
when it was first inserted. 

Unload kettle which bears same number as the plug—te 
move plug. * 


a a ordinary number of kettles may be timed with ont 
ock. : 
Forget that hands of a clock travel past numbers on a dial- 
The hand of this clock does not. 

Remember that the hand of this clock will always pass@ 
point marked on the outer frame opposite a given number 00 
the dial in the number of minutes indicated on the dial oppositt 
that poirit, when the point is marked, and you wiil see that this 
clock is always ready and no figuring’ necessary, except to put 
in plugs opposite figures which indicate length of process. 


For further particulars address 


SPRAGUE CANNING MACHINERY COMPAN 


DANIEL G. TRENCH @ GQ, Genese) Agents 
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Power Transmitting, Elevating and 
Conveying Machinery 


Belt Conveyors 

for all purposes, 
Barrel Elevators, 
Package Carriers, 
Spiral Conveyors, 
Elevator Buckets. 


Rope Transmission 
Appliances, 


Chain Belting, 

Sprocket Wheels. 

Friction Clutches, 

Shafting, Pulleys, Gearing. 


Webster M’f’g. Co., 


1075-1097 West Fifteenth St., CHICAGO 


NEW BUCKLIN 
PEA FILLER AND BRINER 














MANUFACTURED BY 


The Sinclair-Scott Company 
Manufacturers of Canning House Machinery 
BALTIMORE, MD. 


MANUFACTURERS OF THE STRICTLY HIGH GRADE 
NICKEL STEEL “MARY“AND” AUTOMOBILE 








Fills ALL grades equally well—works without 
plunger, stirrer or other forcible means for pre- 
venting clogging. Never damages even the 
most tender Peas. Large capacity yet slow in 
motion — Simple, Sanitary, Durable. 
Guaranteed superior to all other machines used ' 
for same purpose. 


THE PLUMMER PEA BLANCHER 


is the only triple bath Blancher and er bodies the 
ONLY SCIENTIFICALLY CORRECT METHOD 
———————¥ BLANCHING PEAS 


THE PLUMMER BLANCHER IS A TRIPLE MACHINE 


It consists of three separate and distinct tanks and three 
separate and distinct conveyors—arranged tandem, with provision 
for transferring the peas from one tank to another and varying 
treatment of the peasin each tank—This is important—Read des- 
cription carefully and don’t let yourself be fooled into supposing 
that equally good results can be accomplished by the use of a single 
bath—it carnot be done. 

If any pea packer is apparently satisfied with the results ac- 
complished by use of a single tank machine, the case is simply that 
he does not know what can be accomplished and what the Plummer 
will do. The users of the Plumm:2r Blancher will tell you the re- 
sults of their experience with the Triple Tank Blancher, as com- 
pared with single bath treatment. 

Remember the blanching is the most important operation in the 
entire process of packing peas—It can’t be done any old way and 
get right results. 


SPRAGUE CANNING MACHINERY CO. 


-- DANIEL G. TRENCH 6G CO., General Agents 
CHICAGO, ILL. 
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Automatic Body Lock Seaming and Soldering Machine No, ? 


This machine is one of the great. 
est inventions of the age in cap 
making machinery. 

The body blanks are placed by an 
attendant. on an automatic device 
which carries them into dies, wher 
hooks are formed on the ends of the 
bodies, whence they are passed auto. 
matically to a forming horn, where 
they are formed with hooks inte 
locked and the seam pressed 
then passed automatically to an auto. 
matic fluxing device, which places 
the flux, either liquid rosin, or 
as may be desired, on the seam ip 
such quantities as may be 
and no more, so as to leave the 
clean and neat after being 
The body is passed forward to the 
soldering attachment, where a 
——— device melts fiom a wale 
solder the exact amount required tp 
make a perfect seam, applying the 
same into a crease. 

After receiving the solder the body 
is passed under a set of heating o 

—™. — : ; — sweating irons, causing the solder to 
soak into the seam thoroughly, the seem being wiped automatically, making a strong, clean seam with less solder than any other device yet 
invented. Liquid rosin or acid flux can be used on these machines soldering the seam on the outside, keeping the inside of the body clean, 


MANUFACTURED BY 


TORRIS WOLD & COMPANY 


66 to 70 N. Jefferson St. jiches a Co. 4 Linthl SURE Boston, Mace, CHICAGO, ILLINOIS 


Write for information and catalogue showing our complete line ct Automatic Can Making Machinery. 


“BLISS” 


@ This cut represents the “Bliss” medium 
weight Power Squaring Shears. These ma- 
chines, heavy and substantial, are designed 
and built to meet the demand for a tool of 
accuracy and strength. A  spring-pressure 
clamping bar may be applied to any of these 
shears. We build shears of all sizes and 
solicit inquiries regarding them. 
@ Our line of machinery covers the tin can 
trade, and is designed for rapid production, 
LS ies We are always pleased to answer inquires 
“BLISS” POWER SQUARING SHEARS and furnish estimates. 
Correspondence Solicited, 


























PRESSES, DIES, SHEARS, DROP HAMMERS and SPECIAL MACHINERY 


“Highest Degree of Excellence” E. W. BLISS COMPANY 33 Adams St., Brooklyn, N.Y. 



































FACTORIES IN CINCINNATI, 
BROOKLYN, N.Y. MONTCL 

















APPLIED PROVERBS 
Co” S90 CSSD 








“Never put off until to-morrow 
what you can do to-day 


THIS APPLIES TO SO MANY 
DETAILS OF BUSINESS THAT 
WE SHALL SPECIFY BUT ONE; 
VIZ.: YOUR LABEL ORDER 


























THE UNITED STATES PRINTING (Cj 


CINCINNATI, OHIO 
BROOKLYN, N. Y. MONTCLAIR, N. J. 
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Sanitary Pea Conveyor 
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We have designed what we consider a very excellent Sanitary Pea Conveyor, 
of which above illustration shows the main features: 

The Carrying Buckets (which are galvanized) ; 

The Driving Mechanism; 

Idlers (sprockets complete with shafts, boxes, etc.) ; 

Feeding Mechanism (which is so arranged that peas dropped into a chute 

or hopper are discharged into buckets as the latter pass below this feeding 

mechanism, without any dropping or waste.) 

The buckets are emptied by being tilted through contact of star projections 
on their end castings coming in contact with obstruction placed wherever desired. 

The Conveyor can be made to carry any distance in the factory between 
individual machines of a line. It will permit distribution in divided quantities in 
any manner desired. Its simple, durable and sanitary features recommend it highly 
and will no doubt appeal to you. 

We beg that you will give more than passing attention to the study of the 
features of this Conveyor, and communicate with us if you desire further infor- 
mation. 


Sprague Canning Machinery Coinpany, 
DANIEL G. TRENCH & CO., General Agents, 
42 River Street, Chicago. 
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“AMERICAN” 
OPEN-TOP LOCK-SEAM CANS 


have all the solder and flux on the outside. 
We can furnish them either plain or enam- 
eled inside. In the enameled can no fruit 


comes into contact with the metal and there is 


NO BURNED STREAK ON THE INSIDE 


LET US TELL YOU WHY AND QUOTE YOU PRICES 


American Can Company 
NEW YORK BALTIMORE CHICAGO SAN FRANCISCO 
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with which is incorporated TRENCH’S CANNERS’ INDEX 




















PUBLISHED EVERY THURSDAY BY 





THE CANNER PUBLISHING COMPANY, 


22 East Randolph Street, CHICAGO 





JAMES J. MULLIGAN, EDITOR 








SUBSCRIPTION RATES 


United States and Canada, one year... ...... 22... cece cere eeee oh 
All Foreign, one year 

* Remittances may be made by Post Office Order, Registered Letter 
Check, Draft, Express Money Order, or Order on the house in Chicago 
with which the subscriber is doing business. 


.-. 83.00 





ADVERTISING 
Advertising rates made known on application. Copy for and changes 
in advertisements must be in this office on Monday preceding the date 
of issue. 





CORRESPONDENCE 


Correspondence upon all subjects of interest to the trade is solicited 
items of news, both personal and general. are always interesting, and 
we wish each subscriber to assist in making The Cannerand Dried Fruit 
Packer the newsiest journal in the trade. 

In correspondence, writers will observe the following regulations: 
communications must always be accompanied with the writer’s name, 
4$ no attention is paid to anonymous letters. A designating mark will 
beused where publicity isnot desirable. We do not hold ourselves re 
sponsible for views of correspondents, but all interested are cordially 
invited to use our columns freely. 

Literary contributions are invited from all interested in the advance- 
ment of the canning industry. Payments will be made for ali special 
Papers on practical, mechanical or scientific subjects of value to the indus- 
try which are accepted and published. 





ENTERED AS SECOND-CLASS MATTER, MARCH 21, 1895, AT THE POST OF 
FICE AT CHICAGO, ILLINOIS, UNDER ACT OF MARCH 3rd, 1879. 





The canners at Cincinnati last week evidently failed 
to appreciate the beauties of the jobbers’ “reciprocal” 
contract. 


THe CANNER owns to being an optimist by nature, 
ence we are prone to join the ranks of the bulls, al- 


nee we don’t do so blindly. We are not unhaltered 
ils, 


The general market holds strong despite the ab- 
sence of any noteworthy movement of canned goods 
into distributive channels. 

We feel safe in predicting this far ahead that the 
1909 canners’ convention in Chicago will be the great- 
est ever held. The attendance is certain to exceed 
that at any national meeting in the past. There will 
be more canners, more brokers and more machinery 
men present, while the public, on account of the ex- 
hibition which is to be a feature of the second annual 
convention of the National Canners’ Association, will 
make the gathering far exceed in public interest any 
of the earlier packers’ conventions. ‘ 


If the commercial agencies’ opinions are worth any- 
thing, and they are generally conceded to be both well- 
informed and fairly accurate forecasters, prospects for 
a healthy volume of spring trade are bright. This 
view is based quite largely on the fact that there con- 
tinues to be a resumption of work in many manufac- 
turing plants, which increases the purchasing power 
of the masses. More employes have been put back to 
work during the week reviewed, so that as the army 
of the unemployed diminishes, the ability of the pub- 
lic to buy food products and all kinds of merchandise 
increases. This is, certainly, a healthy sign. It is 
encouraging to all producers, in whatever branch of 
business, and a knock-out blow for the bear argument 
that consumption of commodities will show a heavy 
shrinkage from the average of the last two years. 


se ke te 


No one, possibly with the exception of the jobbers 
who drafted it, was surprised at the refusal of the 
Cincinnati convention to accept the form of contract 
presented by the committee from the National Whole- 


sale Grocers’ Association. We doubt if even the mem- 
bers of the committee really believed there was a ghost 
of a show for its meeting the views of the canners. 
It was pretty well known by every broker in Chicago 
who had read its terms that it would be turned down, 
while the packers who saw it in THE CANNER knew 
that it didn’t suit them. In the opinion of packers 
the wholesalers’ form of contract placed a very much 
larger share of responsibility on the shoulders of can- 
ners than upon the jobbers, and that, of course, made 
its rejection practically certain. A uniform contract 
is desirable for several reasons, but until the jobbers 
present one that more evenly divides the risk and ‘re- 
sponsibility between buyer and seller, they need not 
expect the canning industry to accept one of their 
drafting. 
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TO THE CANNING TRADE: 














We are now naming prices on all sizes of Cans, 
and also on Solder Hemmed Caps for Delivery dur- 
ing the season of 1908 as you may require, and we 
will be pleased to receive your inquiries and orders. 
Please address your communications to us at either 
Chicago, Syracuse or Baltimore, which ever is the 
better shipping point for your requirements, and they 
will receive our prompt attention. 

You can rely on the Continental Can and the 
Continental Hemmed Caps to be absolutely the very 
best in every sense of the word, and with our in- 
creased facilities, both manufacturing and shipping, 
we are enabled to give our friends the best possible 
service at all times. 

Again thanking you for all your Kind favors in 
the past and looKing forward to an active and pros- 
perous pacKing season in 1908, we beg to remain 

Yours very truly, 
CONTINENTAL CAN COMPANY. 


THOS. G. CRANWELL, 
President. 














THE CANNER AND DRIED FRUIT PACKER. 
The 1908 Convent'on 


HE Cincinnati canners’ convention, the first 
annual meeting of the National Canners’ As- 
sociation, is over and the packers and others 
who made up the large attendance have re- 

turned to their homes and their business affairs, we 
trust, and believe, better equipped than ever to solve 
the serious problems of canning and make a larger 
success in the important industry of providing an all- 
the-year-round food supply for the multiplying mil- 
lions in America and other lands. 

It is THE CANNER’S custom to publish each year an 


elaborate special number containing a complete steno- 


graphic report of the proceedings of the annual meet- 
ings, and we shall do so again this year. It will con- 
tain all the words of wisdom that fell from the lips of 
the practical and learned men who addressed the meet- 
ings in Cincinnati; it will contain, also, the impromptu 
speeches delivered; in fact, it will be a verbatim re- 
port of the convention, as usual profusely illustrated 
and in an artistic cover especially designed by one of 
the most noted designers for the United States Print- 
ing Company. Packers desiring extra copies may ob- 
tain them for twenty-five cents apiece and should get 
their orders in as early as possible. 


An Encouraging Outlook 


HERE is encouragement for canners in the 
fact that many of the wage-earners who were 
discharged by the thousands following the 
financial panic of October last have returned 

to work and that the number of unemployed in the 
country’s industrial centers is being steadily lessened. 
Diminished purchasing power necessarily means cur- 
tailed consumption, hence the satisfaction felt by food 
manufacturers and producers of all commodities at the 
evidence of a return to normal conditions that is af- 
forded by the daily reports of resumption of operations 
in steel mills and other industrial establishments. 
Stagnation in our leading industries would instantly 
reduce the demand for food products, and on this ac- 
count the betterment of conditions in most industries 
is decidedly cheering. 


Improving business must favorably affect demand 
for canned goods. January and February are usually 
very quiet months for first-hand transactions. The 
year so far has been more than ordinarily quiet, due 
to the check’ given all classes of business and the 
bearish endeavors of jobbers; but reawakening activ- 
ity can hardly fail to add to the strength of most, if not 
all, lines of canned goods, the technical or statistical 
position of which is excellent for advances. Only one 
or two descriptions of canned goods can even be ques- 
tioned, and the bulls can advance as many arguments 
in their favor as the bears can produce against them, 
if not more and stronger ones. 

We anticipate such a demand in the spring as will 
approach, if not equal, the memorable scramble in the 
spring of 1907. 


Spreading Suspicion 


OOD legislation is a good thing and its results 

have borne much excellent fruit. The chief 

objectionable feature in connection with the 

agitation which, in most instances, if we are to 
judge by the experience of the last several years in the 
United States, precedes a legislative enactment, is the 
suspicion that is cast upon food products which are 
honestly manufactured and free from adulteration. 
Canned goods are an example. 

No class of manufactured food has received as much 
abuse as canned goods, yet no more wholesome, san- 
itary, honest foods were ever offered the American 
consumer. Canned goods were made to bear the bur- 
den of the sins of others. It was an almost everyday 
occurrence for the newspapers and certain of the mag- 
azines to publish a sensational attack on “canned 
goods,” when in reality what they meant was some- 
thing else. Almost any food in a package (unless of 
paper or cardboard) was called “canned goods.” The 
unthinking public didn’t know the facts, so real canned 
goods, that is, foods sterilized and put up in hermet- 
ically sealed tin packages, suffered. 

It is safe to say that the consumption of canned 
fruits and vegetables and fish in the United States to- 
day would be materially larger but for the popular 
misconceptions concerning these unequaled goods. 

Packers of canned goods have from the inception 
of the agitation for food reform been numbered 
among the strongest advocates of remedial legislation 
and the enforcement of strict regulations insuring the 
purity of manufactured foods. They have ever held 


it right to stamp out the evil of adulteration, mis- 
branding and every form of cheating in the manufac- 
ture and marketing of food products—but they have 
done so at heavy cost to themselves, through being 
classed with producers of dishonest goods. 

There is little reason to doubt, however, that the 
wrongs suffered by the canning industry during the 
last few years will be righted soon. Consumers are 
finding out that canned goods are conscientiously 
packed, that they are pure, wholesome, and in all 
ways GOOD TO EAT, and this means larger con- 
sumption. 





TO THE ‘‘HAS BEEN’’ AND THE ‘‘NEVER WAS.’’ 


Here's to the man that you can’t persuade 

That the world has moved in the last decade, 

Who dwells in the province of “long ago” 

With makeshifts and crotchets and methods slow. 

Forgetting the things that he abuses are those 

His successful competitor uses, 

He rails at progress with narrow mind 

And marvels much that he falls behind. 
—Thomas Towne. 


A MONEY-SAVING PLAN. 


If you want to buy canning machinery put a Want 
Ad in THE CANNER and pick up a good second-hand 
machine at small cost. This is a good way to save 
money. Try it at once and be convinced. 
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Business in spot canned goods this week in Chicago 
has been limited to current requirements of the whole- 
sale grocery trade, while in futures demand has been 
very light, indeed. No “awakening” of activity in fu- 
tures has been noticeable since the Cincinnati conven- 
tion, trade and interest, too, having been since last 
week as slack as before, though the demand for con- 
sumption is increasing and this means sooner or later 
more active sales of spot goods. As to futures, the 
jobbers appear not to be exerting themselves to book 
orders, the retailers aren’t being urged, as a rule, to 
buy, and the consequence is continued dullness in 1908 
packing. 

Referring to the volume of business transacted dur- 
ing the last week at Baltimore, we quote from a report 
made by one of the large commission concerns there: 
“Outside of the usual every day demand for assorted 
jobbing lots, there was but little done during the week 
and orders for straight carloads or any kind of veg- 
etables were scarce excepting for tomatoes. The 
stocks of all lines of canned goods held here are re- 
markably small, so that a dull market for a few weeks 
would not, in all probability, affect prices in any way. 
Further activity in spot tomatoes encourages the be- 
lief that the spring demand will be large for that ar- 
ticle, but the realization of the hope for an improve- 
ment in the price of spot tomatoes is held back because 
of the eagerness of some holders to realize, and they 
are willing to entertain and have accepted offers for 
a very little lower figure than the market price. Their 
offerings are light, however, and it looks like a good 
opportunity for jobbers to cover their wants for the 
spring trade. There was nothing doing in future to- 
matoes this week. The inquiries, however, indicate 
that the jobbers are interested and are watching the 
situation closely. We would not be at all surprised 
if the buying would become active at any time, es- 
pecially if the market for spot tomatoes improves.” 

We quote this from a report of another leading 
canned goods commission firm in Baltimore: “We are 
getting numerous inquiries for No. 3 standard to- 
matoes at 7714 cents per dozen, though the amount of 
business being done is not large. There is only a 
packer here and there who is willing to sell at 77% 
cents per dozen, and a great majority of packers are 
holding firm at 80 cents per dozen. They seem to 


figure that the present is not a fair time to force 
goods on the market, and that it is a pretty safe calcy. 
lation to look for a decided improvement in buying 
sometime within the next few months. This seem, 
like pretty good reasoning, and although there jg yo 
doubt a number of packers who will weaken and clog 
out their small stocks of tomatoes, yet the majority 
will probably work along on this policy. There js 
nothing being done on future tomatoes. Some goog 
brands are being quoted at 60 cents and 80 cents pe 
dozen, but there is evidently no disposition either op 
the part of buyers or sellers to get together just now.” 

Peas.—It seems that sales of future peas to date 
by packers in Wisconsin and other western states, also 
New York state, have amounted, combined, to quite q 
big business, though not so large as last season. New 
York state packers, according to our advices, haye 
done a very good business in 1908 peas at their an. 
nounced quotations. The Wisconsin Pea Canners’ 
Company, the successor to the Albert Landreth Com. 
pany, of Manitowoc, and the Vaudreuil Company, of 
Two Rivers, is understood to have booked large or 
ders for futures. In fact, they are reported oversold 
on their “Eureka” early June peas, also a couple of 
grades of their “Lakeside” brand, sifted and telep- 
hones. This concern, we hear, plans to increase its 
pack in 1908 over the 1907 combined output of the 
two companies it absorbed. 

Sweet Potatoes—The market on sweet potatoes js 
very firm because stocks are almost entirely cleaned 
up in packers’ hands. The holdings left unsold are 
insignificant in extent. Prices are higher, too, than 
they were. Packers in the East quote $1.20 per dozen, 
with the tendency upward. 

Pineapple.—Prices on pineapple hold steady, al- 
though one advice from Baltimore states that some 
cheap lots are lying around. Prices f. o. b. there are 
about as follows: No. 1 extra sliced, E. & C. at 
87'%4c; No. I extra grated at 87%c; No. 2 standard 
grated at $1.10; No. 2 standard grated, better quality, 
at $1.20; No. 2 standard sliced, E. & C., at $1.20; No. 
2 extra standard sliced, E. & C., at $1.40; No. 2 fancy 
extra Bahama grated at $1.80; No. 2 extra sliced, E. 
& C., at $1.75. 

Fruits—Business in canned fruits in the Chicago 
market has been light during the week under review. 
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There are no price changes to note. Prices ona 
number of varieties are nominal. The offerings at 
are very limited, due to the smallness of hold- 
-s’ hands. A Baltimore report on peaches 
quotes No. 3 standard pie peaches at $1.40 per dozen; 
No, 2 second yellows at $1.25; No 3 extra yellows at 
$2.25; No. 3 extra yellows, special quality, $2.50; these 
prices are regular terms f. o. b. ,altimore, for limited 
ots. Some Baltimore quotations on canned berries 
are as follows: No. 2 standard strawberries, $1.05; 
No. 10 standard strawberries, $5.50; No. 2 extra pre- 
served fancy strawberries, $1.75; No. 1 extra pre- 
served strawberries, $1.10; No. 2 standard blackber- 
ries, 95¢; No. 3 standard blackberries, $1.25; No. 10 
standard blackberries, $4.75; No. 2 extra fancy black- 
berries, $1.50; No. 2 standard gooseberries, $1.20; 
No. 10 standard gooseberries, $6; No. 2 standard 
blueberries, $1.25; No. 10 standard blueberries, $5.85. 
There is nothing in California canned fruits. 
Tomatoes.—Rumor had it that some future standard 
Western No. 3 tomatoes were sold here this week at 
8sc per doz., delivered Chicago, but however this may 
be, other packers in the West are asking 85c f. 0. b. 
factory, and still others better than that. Jobbers 
aren't taking hold of the future proposition as yet. 
Spot 3s were quoted this week, goods in Chicago 
warehouses, at 85c to 87'4c per doz., on a quiet market, 
which may any day change to activity, on early buying 
by Southwestern jobbers. Reports on the New York 
market indicate a disposition on the part of Southern 
packers to slightly shade prices on standard tomatoes, 
but reports do not say that buyers have begun as yet 
to take hold much more freely on that account. Bal- 
timore reports say the buying of spot tomatoes indi- 


present 
ings in canner 


cates the lightness of stocks in the hands of jobbers. 
Quotations are about 60c per doz. for No. 2 standards, 
Soc per doz. for No. 3, f.0.b. peninsula, with Balti- 
more rate of freight, or f.o. b. Baltimore; $2.60 for 


No. 10 standards, f.o. b. Baltimore. Baltimore reports 
say that very little interest is being shown just now 
in futures, offerings of No. 2 standards being at 60c, 
No. 3s at 80c. Last reports stated New Jersey No. 3 
standard were held at go0c to 95c f. 0. b. factory, $2.75 
factory for No. Ios. 

Corn—Slack demand for spot corn has been pro- 
ductive of a somewhat easier feeling among holders. 
Demand for weeks past has been very light in all mar- 
kets and this has shaken the confidence of some of the 
packers, as evidenced by more willingness to let go; 
this being applicable to both the Eastern and Western 
situation. Offerings of Western corn as low as 60c 
f.0.b. factory were reported this week in Chicago. 


While the creation of the easier feeling on corn is at- 
tributed to absence of demand coupled with large hold- 
ings in first hands, the theory of holdings larger than 
has been supposed to exist isn’t supported by reports 
from the packers, whose statements don’t indicate that 
they are still the owners of large accumulations from 
the packs of 1906 and 1905, which were heavily cut 
into by the known heavy consumptive demand in 1907. 
Futures have met with slow sale so far, and the prices 
at which spots can be bought doesn’t encourage job- 
bers to contract for the new packing. [Future West- 
ern packs are ranging from 62%c per doz., f. 0. b. fac- 
tory, to 70c. Reports from New York City say that 
spot corn is neglected and the market on that account 
easy in tone. State future standards are quoted at 
7244c to 75c. Future fancy is quoted by State canners 
at 8o0c to 85c per doz., f.0.b. factory. Maine packers 
still refrain from announcing prices on future corn. 

Asparagus.—Asparagus is so scarce in regular 
square cans that some demand for cheap asparagus 
in round tins has been noted of late. It is impossible 
now to buy full grade asparagus from canners, ow- 
ing to the scarcity, and very difficult to purchase any 
from second hands, as holders will not let their stock 
go, though buyers would take it more rapidly if it 
would ease off in price a little. More interest is be- 
ing manifested in the local and eastern markets in the 
1908 California pack. Indications are that the produc- 
tion this coming season will exceed last year’s reduced 
output by a very fair margin. The shipping of green 
asparagus is going to cut more figure this year than 
in the past, from present indications. 

Pwmpkin.—The week has been featureless, and 
prices on pumpkin remain as previously quoted, or 
usually around 7oc per dozen factory, for standard 
Western packed No. 3s, $2.40 to $2.50 f. 0. b. factory 
for standard grade No. 10 Western pumpkin. 

Beans.—Beans are firmly held, with prices not ma- 
terially changed since last week. The market is more 
likely to improve than otherwise, as supplies in pack- 
ers’ hands are very limited. 

Apples—Gallon apples are very dull, with the feel- 
ing about the same as last week. New York advices 
note that State gallons could possibly be bought at 
$2.40 per dozen. Quoted prices are above that figure. 
Michigan 10s standard apples are quoted generally -at 
$2.70 Chicago, 3s at 95c. 

Spinach.—Spinach is quiet, with few sales noted be- 
yond jobbers’ daily requirements. 

Oysters—Recent mild weather, according to our 
advices, has relieved the oyster situation on the Ches- 
apeake. We quote from a report received the first of 
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the week: “If the canners who were compelled to 
stop packing on account of the scarcity of the raw ma- 
terial, will have an opportunity to secure raw oysters 
for canning purposes at reasonable prices, the market 
will resume its normal condition.” One concern there 
offers oysters as follows: No. 1, 5-oz., regular size, 
77'4c per dozen; No. 2, 10-0z., regular size, $1.55; 
No. I, 4-0z., 724%4c; No. 2, 8-oz., $1.35. 

Sardines——Domestic sardine prices are unchanged 
since our last report. Business is quiet, though prices 
hold firm on account of the marked shortage. 

Salmon.—The market on salmon is firm and un- 
changed, with the scarcity of red Alaska and the other 
grades very evident. Demand for the spring trade, 
it is predicted, will force prices of canned salmon 
onto a higher level, especially on Alaska reds. In this 
line, if the demand proves large, there will be many 
disappointed buyers, as the carryover from the fall 
still remaining in the hands of the packers is almost 
nil. Those packers on the Pacific coast who still have 
any red Alaska salmon left are holding for a better 
price; and their holdings are small. Pink salmon is 
relatively in more liberal supply, according to late 
private advices to THe CANNER from the Coast, with 
the demand at present light, but showing signs of im- 
provement. 
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Demand for domestic dried fruits is conspicuous 
principally by its absence, so far as the Chicago mar- 
ket is concerned. We have had a very quiet business 
since last week, there being no active demand com- 
ing from the jobbing trade for any article, though the 
jobbers themselves are apparently doing a pretty good 
business, considering the restricted supplies of some 
items, and the abnormally high prices ruling on them. 
According to reports from the Coast, the “spring de- 
mand” has not vet made itself felt, though it is ex- 
pected to put in an appearance almost any day. 

Prunes.—Prunes continue to move slowly in the Chi- 
cago market. Values remain about as last week, both 
locally and in California, though recent advices say 
that Santa Claras are not held quite so firmly. The 
market on Santa Claras ranges now on 334c to 4c 
basis, and 3c basis for outside prunes. 

Peaches.—Peaches are unchanged here. Prices are 
from Itc to 13c per lb., according to grade. On the 
Coast prices are somewhat easier. An estimate of the 
quantity of peaches left unsold in California at present 
in growers’ and packers’ hands is 1,500 tons. 

Raisins —There is nothing new locally in raisins. 
On the Coast, according to latest advices, loose raisins 
are lower by from 4c to Ye. The “Fruit Grower” 
states that most quotations at present are based on 
4%4c, 43%4c and 5c for 2, 3 and 4-crown muscatels, re- 
spectively. Layer goods are a shade lower also. 

A pples.—Evaporated apples in the local market hold 
steady. There is nothing new to report. Business 
has been quiet. 
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Cans.—Quotations on packers’ cans show no alterg. 
tions. Leading manufacturers continue to quote th 
same figures as for several weeks past. The list of 
prices announced by the principal makers are given, a 
usual, below: : 

Quotations by the American Can Company for jm. 
mediate delivery at their convenience, subject t 
change without notice, are as follows: 

No. 1s, 1% in. opening 

No. 2s, 1% in. opening 

No. 2%s, 2 1-16 in. opening 

No. 3s, 2 1-16 in. opening 

No. 10s, 2%4 in. opening ; 

For delivery as wanted by buyers during 1908, the 
American Can Company quotes as follows: 

No. 1s., 15 in. opening 
No. 2s, 154 in. opening 
No. 214s, 2 1-16 in. opening 
No. 3s, 2 1-16 in. opening 
No. 10s, 2%4 in. opening 

Usual differentials for special openings. 

Solder hemmed caps for delivery up to March 4, 
1908, are quoted by the American Can Company a 
follows: 

OL SPREE, Ue ee ries ee a $ .75 per thousand 
es! A Fig a Stace ila iivnties acs beesaes 1.10 per thousand 
2% in. ia a ba eee id KIPWLE Ris 5 Hale ph ak ele 1.25 per thousand 
I i dir ail on iat Se la a he ial a ip 1.40 per thousand 

The Continental Can Company quotes for immediate 
delivery at company’s convenience, subject to change 
without notice, the following figures: 

No. 1s, 1% in. opening 
No. 2s, 156 in. opening 

No. 2s, 2 1-16 in. opening 
No. 3s, 2 1-16 in. opening 
No. 10s, 2% in. opening 

The Continental Can Company’s quotations for sea- 

son's delivery are as follows: 
POG Fy a OO IN aaa. 0. 5 Seis 686 ne win b Wisi widen a 
eS arr rrr. 
No. 2s, 2 1-16 in. opening EPP eee 
ee PC rere rere 
No. 10s, 2% in. opening 

The new prices quoted by the Continental Can Com- 
pany on solder hemmed caps are: 








134 ineh 
2 1-16 inch 
2 7-16 inch Zé 
The quotations made by the Wheeling Can Com- 
pany for cans at the option of the maker, subject te 
change without notice, f. 0. b. Wheeling, are: 
No. 1s, 1% in. opening 
No. 2s, 136 in. opening 
No. 24s, 2 1-16 in. opening 
No. 3s, 2 1-16 in. opening 
No. 10s, 24% in. opening 
The Wheeling Can Company is quoting for delivery 
as wanted by buyers during the season of 1908 the 
following prices, f. o. b. factory, with usual differen- 
tials for special openings: 


DAVID A. ERICKSON, 


Sales Agent for Leading Growers 
of Peas, Beans and Sweet Corn. 
Ask for prices and samples before placing your orders. Your 
inquiries will have my most prompt and careful attention. 
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are now making Contracts for cans 

and canners’ supplies for use during the 
coming pack. 

@ We offer special inducements on contracts 


' for delivery during the early months, but we 





will give any delivery desired. 
-@For prices, terms and other information, 


write us. 


VIRGINIA CAN COMPANY, 


| 0.6. HUFFMAN, President BUCHANAN, VIRGINIA 
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No... 1s, .1% in. opening’... ccceceveccceesecceveiesve QlIOR0 
No. 2s, 15g in. opening 
No. 214s, 21-16 in. opening 
No. 3s, 2 1-16 in. opening 
No. 10s, 2% in. opening 

The Sanitary Can Company, headquarters Fairport, 
N. Y., has established the following prices for sanitary 
cans season 1908: 

Per M. 


No, § 
No. 
No. ; 
No. 
No. 
The Virginia Can Company quote as follows 
chanan, Va.: 
No. 2 cans, 
2 1/16”. 
INE oy akisisa x.068 4s eal BaaAaO $13.75 
April delivery 
May delivery 
June delivery 
July delivery 
Season delivery 
The Union Can Company quotes, f. o. 
N. Y., for early delivery, as follows: 
No. 2s, 1% in. opening $13.25 
No. 3s, 2 1-16 in. opening 17.75 
42.00 
season of 


No. 3 eans, 
2 1/16”. 
$17.75 
17.90 
18.05 
18.20 
18.40 
18.40 


b. Rome, 


No. 10s, 21-16 in. opening 
For delivery to suit buyers during the 
1908 : 
No. 2s, 114 in. opening 
No. 3s, 21-16 in. opening 
No. 10s, 21-16 in. opening 
Pig Tin—The market has fluctuated during the 
week between 20 and 25 cents. A bull market was 
looked for, but the hope was vain, as in the face of a 
very light demand it dropped from 29 to 28.60. A 
slight reaction set in carrying price back to 28.95. 
We quote as follows f. o. b. New York: 
Spot. February. 
10 18-ton Het ocd csi $28.95 $28.85 
to 4-ton lots......... 29.05 
to 25-ton lots 28.85 28.75 28.65 
Tinplates—No changes to note—business remains 
in fairly good conditions, though a goodly percentage 
of the mills are still inoperative. 
We quote f. o. b. mill: 
BESSEMER STEEL 


$14.00 


March. 
$28.75 


5 
I 
5 


I 


COKES. 
14X20 (107 
14x20 (100 
14x20 ( 95 
14X20 ( 9O 
Usual differentials for odd sizes, etc. 





OLD-FASHIONED BANKING. 

After all, is not old-fashioned banking the best— 
the kind of banking that regards a bank as a commer- 
cial institution intended to promote commerce, not a 
finance company for the purpose of promoting private 
speculations or speculative enterprises? 

Is not that kind of banking the best which looks 
upon the banker as a member of a profession, as the 
confidential custodian or steward of other people’s 
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money? Is not that banking the best which Seeks jy 
serve the public instead of the individual? Is ny 
that banking the best which is the evolution from 3 
neighborhood need for banking facilities rather thay 
an evolution from some individual's desire to objjjy 
the use of other people’s funds for his own purpog 
whether they be beneficent or not? bs 

It does not follow because a man has made a eg, 
spicuous success in some line of enterprise and hy 
amassed a great fortune in it that he is fitted to he 
the head of a banking institution. In fact, his yer 
success in that particular line of business may jp. 
capacitate him in a large degree for the duties of , 
bank president.—Wall Street Journal, New York, 

THE GOOSE HONKS HIGH. 

“How is everything?” asked Chief Clerk Shire 
of the Seelbach. “Everything is altogether lovely ani 
the goose hangs high,” responded the reporter. 

“What does the goose do?” asked Mr. Shiremay, 

“Hangs high?” ) 

“And what does that mean ?”’ 

“Search me—just an old expression,”’ answered the 
reporter. 

“The goose don’t hang high,” explained Mr. Shite. 
man. “It honks high. The wild goose emits a honk. 
ing sound. In fine weather the goose flies far abo 
the earth and you can barely hear its honks and there. 
fore the high or distant honking of the goose meanta 
fine day. Persons who did not understand the e 
pression corrupted it into the “goose hanging high’ 
when it should be “the goose honks high.”’—Louisyilk 
Times. 


HARD PRAYING. 

An old colored man stole a pig, and after getting 
home with the animal knelt to pray before retiring 
His wife heard him praying to the Lord to forgive him 
for stealing a pig. She went to sleep with Uncle Eph 
still praying. Later in the night she woke up and saw 
her husband still kneeling in prayer. At daybreak his 
supplications had not ceased. “Eph, why don’t you 
come to bed?” asked his wife. 

“Tet me ’lone, ’Riah; de mo’ I tries to ’splain to de 
Lord how I come to steal dat pig de wusser I gits 
mixed.” —Exchange. 


WATCH FOR AN OPENING. 
The man for the place and the place for the man 
can always be found by watching the Want Ad pages 
of THE CANNER. 


Everybody reads THE CANNER’s WANT ADS. 











The Stecher 
Ear Crimping 
Machine 


This machine is entirely automatic 
It is so Comet that it will handle 
ear parts which are punched fromaby 
and all thicknesses of s thus 
making it possible to use up all loose 
scrap, and accommodates itself toany 
variation in size of ear parts 80 
duced. Capacity, 40,000 ears in ten 
hours. Manufactured by 


CHARLES STECHER 


Designer and Manufacturer of the 
Stecher Can Earing Machine 


19-21 South Jefferson Street 
CHICAGO, ILL. 
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Seattle, Wash., Feb. 8, 1908. 

EprrorR CANNER: The first authoritative statistical review 
of the salmon packing season of 1907 that has 80 far appeared 
has just been issued by the ‘‘ Pacific Fisherman,’’ a trade jour- 
nal devoted to the industry. These reports are the aggregate 
f those issued to the paper by each respective packer, and are 
a near correct as it is possible to make them. The total pack 
of eanned salmon for the Pacific coast is given at 4,015,116 
pong the production being divided into districts as follows: 
Columbia river, 324,171 cases; Puget sound, 714,377 cases ; 
\laska, 2,292,071 cases; British Columbia, 547,459 cases; 
outside rivers, 137,091 cases. The Columbia river shows a loss 
of 36,000 cases from last year, the outside rivers a loss of 
99.000, British Columbia a loss of 82,000, Alaska a gain of 
65,000 and Puget sound a gain of 274,000. It should be 
stated that in the case of Puget sound, where a large gain is 
shown, that the pack of Sockeyes, the great commercial 
salmon of Puget sound, actually fell off from last year over 
50 per cent, and that the bulk of the pack consisted of Pink 
salmon, of which there was a large run at the last minute 
that the packers took advantage of in filling the cans and 
utilizing the labor which they had provided for the Sockeye 
season in the expectation of a better run. Pink salmon is the 
cheapest marketable grade of salmon packed, and as a rule 
the Puget sound packers have not canned them extensively. 
Market conditions, however, during the past two years, have 
so improved on this grade that there was a good profit in 
packing them this year and the packers will come out well 
with them. In the other districts, the packers had a very 
prosperous year, for while in a number of them the pack 
fell off, yet the splendid condition of the market allowed them 
to make up for this in the increased price of their product. 
The total pack of salmon by grades was as follows: Chi- 
nooks, 343,409 cases; Sockeyes, 404,493 cases; Red salmon, 
1,325,367 cases; medium Reds, 423,556 cases; Pink salmon, 
1,518,344 cases. SOCKEYE. 


Portland, Me., Feb. 10, 1908. 

Epitor CANNER: I was just asked by one of my friends 
why I did not condense my letter to THE CANNER in two 
words: ‘‘Nothing doing,’’ and thus save time and trouble. 
While this is true, in a sense, yet there is always more or less 
talk, and sometimes a grain of gold can be washed from the 
sand, 

I hear that but few, if any, of our Maine packers attended 
the Cincinnati convention. The lesson to be drawn from this 
is that ‘‘down east’? we have not accumulated any spare 
profits of late. Many are waiting for some far-away buyers 
to pay bills overdue, or to honor drafts. Hardly without ex- 
ception this delay is confined to those who have been loudest 
mouthed about the average packer. I hear considerable talk 
about the new contracts, but as no price has been made for 


SEATTLE. 
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PORTLAND. | 








futures of any description, it is all talk. For my part, per- 
haps on account of my education in business methods and hav- 
ing been-in a position to see the workings of future contracts, 
almost from the beginning, I am not much of an enthusiast 
in selling that which does not exist but may come to pass. I 
know one thing, and it is ‘‘true as gospel,’’ and that is, 
about all depends on the genuine honesty of all the parties to 
a contract. If buyers should look into the records of the 
sellers more critically than they do, not only as to capital but 
as to all that goes to make credit, and if sellers would find 
out what certain buyers had done in order to dodge a con- 
tract, there would be a great reduction in sales and more 
profits to all parties concerned. The longer one is in busi- 
ness the most evident truth is that honesty is not only the 
best policy but the best principle. 

As for spot corn, the same remarks apply to this as to fu- 
ture price—‘‘nothing doing.’’ There is no price on future 
corn—no change in the spot. But light stocks exist among 
packers, jobbers or retailers, yet there is no demand. The 
great consumer of canned goods is the wage earner or the 
men of moderate means. With wages lower, and many out of 
work, it is perfectly legitimate, this dullness. Conservatism 
must rule in 1908, and it is well it should. 

The winter, at first an open one, encouraged clam pack- 
ing, but the flats are now ice-bound and ‘‘nothing doing.’’ 
we are in snowdrifts at present. The reader of the daily 
newspapers must have noticed that storm after storm has 
swept the Atlantic, hence the destruction of much of the fish- 
ing business until better weather is with us. As a consequence, 
not only the clam packing industry is at a standstill, but that 
of canning lobsters has not begun. 

Our local market also is a small buyer just now, but in a 
future—let us hope not far distant—time, business must com- 
mence to some extent. INDEX. 








| BALTIMORE. 


Baltimore, Feb. 10, 1908. 

Epiror CANNER: Echoes from the convention are now 
coming in and the ‘‘boys’’ are returning tired, but all agreed 
that the first annual meeting of the National Canners’ Asso- 
ciation was an unqualified success and incidentally that Cin- 
cinnati is all right as a convention city. Cincinnati hospitality 
will be long remembered and a record has been set that will 
tax to the uttermost all the efforts of the various entertaining 
cities in the future. The latch string hung way out and noth- 
ing pleased the city officials more than to have it pulled quite 
frequently. 

A large crowd of packers and their wives were in attend- 
ance and the city committee made many arrangements to give 
the visitors a good time. 

The reception and banquet given by the city on Wednesday 
night were quite elaborate and the ‘‘smoker’’ very hilarious. 
The visit to Rookwood Pottery, arranged by the Chisholm 
Seott people, was much appreciated by the ladies and was 
pronounced by them to he the ‘‘ finest ever.’’ 

The echoes from the business meetings are not so very 
numerous, but some of them are very loud, one of the loudest 
being the address of Hugh S. Orem. Our ‘‘Hughey’’ outdid 
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all his previous efforts and has added to his laurels. There 
zre not many speakers who could have held the attention of 
that large audience, as he did, for an hour and a half, and 
reports say that he took that time to read his paper. One 
‘‘echo’’ has it that he could have even gained quiet and rapt 
ettention if he had given his address at the ‘‘smoker’’ on 
Wednesday night. It was indeed a ‘‘classic’’ and yet was 
full of hard, cold and solid facts. It will be long remem- 
bered by those who were fortunate enough to be present 
when it was given and should certainly be read by those who 
did not hear it. 

Another ‘‘echo’’ is Hoffacker’s paper on ‘‘ Arbitration,’’ 
and a long step in the right direction was taken when the 
report of the committee was adopted, which was a recom- 
mendation that contracts should carry in them a clause pro- 
viding that any dispute should be settled by arbitration. It 
only remains now for packers to follow out this recommenda- 
tion when making contracts, and also to get the brokers gen- 
erally to insert an arbitration clause in their contracts. 

Another excellent address was Mr. Bentley’s, on ‘‘ Reform 
of Tariff on Tin Plate.’’ This was a clear eut and logical 
arraignment of the harmful effect on the canned goods indus- 
try of the present high duty on tin plate. Still another fine 
address was that of Warner, on ‘‘ Mutual Insurance.’’ This 
is a live topic and Warren’s paper on it, as well as Bentley’s 
on ‘‘ Tariff Reform,’’ will bear fruit in due season. Bentley 
certainly sounded the toesin for ‘‘tariff reform’’ as far as 
tin plete is concerned, and the movement is sure to grow. 

The suggested contract form tendered by the wholesale 
grocers practically received its quietus when J. P. Olney spoke 
against its adoption, for although a committee was appointed 
to draw up a contract and submit it to the grocers, yet it was 
felt that it was simply a courtesy committee, and that it was 
a foregone conclusion that no contract acceptable to both 
parties could be framed. The idea of a uniform contract is 
not considered feasible by many packers, as it is claimed that 
what will suit and apply in New York state cannot fit condi- 
tions in Baltimore and other parts, and vice versa. The con- 
tract question, therefore, remains as it was; viz.: that each 
buyer and each seller must do the best he can for himself, 
although, as I have already stated, if the arbitration clause 
can be added and made universal (and there is no reasom why 
it should not be), then much will have been gained. 

Our friend Dr. Wiley was on hand with an address that 
bristled with interesting fects for the packers. He called 
them problems and they are such. He was frank and fair in 
the position he took, asserting, however, at all points that the 
food officials are simply trying to carry out the law and 
regulations as laid down, and that the ‘‘officials’’ are really 
friends. His remark that no case had es yet been 
‘*tinned goods’’ for adulteration, but that all 
ceases so far for misbranding and that even the mis- 
branding was chiefly through and inadvertence 
was well and enthusiastically received. 

The selection of Chicago for 1909 was well received. The 
idea of a demonstration of canned goods caught on at once 
and it now only remains to whoop things up for next year. 
will have to work hard to outdo Cin- 


the packers’ 
laid against 
were 
ignorance 


Chicago—big as it is 
cinneti. 

There are really no changes to report in the market here. 
Orders are still few and far between, but inquiries are more 
plentiful, indicating that buyers will yet want what few goods 
are left unsold. The ‘‘stock on hand’’ echo from Cincinnati 
emphasizes what has been said over and over again in these 
columns recently; viz.: that stocks in first hands are excep- 
tionally light, particularly in tomatoes, corn and peas—which 
are the three large lines—and are the ones the majority of 
packers who attended Cincinnati are most interested in. 

With the coming of snow and frost and the consequent 
stopping of ‘‘cove oyster’’ packing, there is a much firmer 
market on oysters, with strong indications of an advance. 
It would not surprise me to see an advance to 90 cents for 
ls, 5 ounce, before May 1. TARTAR. 
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New York, Feb. 10, 1908. 

rpiroR CANNER: Canned goods could scarcely be duller than 
in the past week. Sales have been so small that prices are 
little more than nominal and buyers have shown no dispo- 
sition to increase their holdings. It is impossible to see that 
any material difference has occurred in the general situa: 
tion. Packers insist upon full prices and there is no disposi- 
tion shown, with one or two exceptions, to reduce quotations 





NEW YORK. 








to obtain business. The market is fairly well stockeg vith 
all varieties and while holders would like to see moge bed 
ness now, they are so confident of their position that thoy 
are refusing to accept reductions and are determined to han 
full value for everything they permit to go. 

Tomatoes have weakened a shade during the week 
where a week ago holders insisted upon 80 cents flat, £, 0, b, 
factory, for full standard Maryland 3s, it is possible to bay 
now at 771%, cents. It is said that to obtain the quotation gf 
77% cenis at least a fuil car must be bought at a time, 
even though they admit that some can be bought at the loge 
figure, the general quotation is still 80 cents, and the , 
is called firm at that. For gallons there is a shade Weaker 
feeling, with Marylands quoted at $2.40 and New Jerseys x 
For No. 2s there is practically no business gnq 6 
Not a word has been giij 


$2.75. 
cents is the nominal quotation. 
about futures. 

State standard corn is quiet, though the past few days mo, 
inquiry has developed and there promises to be some improve. 
ment. Fancy grades are dull and little wanted. Southern gyj 
western grades are not wanted. It could not be learned thy 
a sale of any importance had been made during the Week, 
Maine stock is held firm, but there is no business. No futures 
have been sold. 

For a few days during the first of the week there was, 
firmer feeling in spot peas that sell from 90 to 95 cents, Th 
demand has ceased now. One sale of 10,000 cases of futurg 
wes reported and negotiations were said to be in progress for 
further blocks of about the same size, but it was-not Stated 
that any final conclusion had been reached. These were gj 
State goods and these sales of futures were made _ notwith 
standing the fact that prices are from 5 to 10 cents highe 
than last year. 

Fruits are. scarce and the market is little more than nominal 
It might be possible to buy gallon apples under the quotations 
which now run from $2.40 to $2.50 for State goods, though 
few are actually offered at the inside figure. The movement 
is comparatively light. Apricots and peaches zre in small sy 
ply and prices are about what dealers choose to ask for them, 
It is understood that if holders of California stock would eae 
up even a fraction they would speedily dispose of everything 
they have. Southern stock is held firm and movement is light, 

Red Alsska salmon in tall tins is held at $1.25 to $130, 
though the quantity available at the inside figure gradually 
decreases. Nearly all holders are asking the full outside qu- 
tation. Pinks are firm at 95 cents and the movement is r 
stricted only by the quantity offered. Still there isn’t » 
much demand now es there will be a little later. The consun- 
ing demand will begin shortly and sales will increase propor 
tionately. Other-grades of salmon are wanted, but are difficult 
to obtain. 

Sardines are held steady, but without much movement. 
Prices zre largely nominal. Nothing has been heard of open 
ing prices on new stock and the movement in spot goods is 
limited to actual requirements. Most holders are firm in their 
views and concessions could not be obtained easily. Stocks ar 
much reduced and many holders think they will be entirely 
cleaned out before the new pack is ready for delivery. 

Lobster is searee and prices rule high. The supply avail 
able is said to be the smallest ever known. 

Oysters are unchanged, though holders are confident that 4 
movement upward will begin a little later. For the present 
sales are extremely light, though made at substantially ful 
quotations. HARLEM. 


| NEW YORK DRIED FRUIT MARKET. 


New York, Feb. 10, 1908. 

EpIroR CANNER: Not much movement has been reported 
in dried fruits during the week. Sales have been made in’ 
small way only and the little activity which began the previous 
week has entirely disappeared. While holders are not in the 
market as anxious sellers, it cannot be denied that they would 
be glad to see something occur that would increase activity 
and brace up the sales department. 

Prunes are fairly steady, even though movement is limited. 
It is possible to buy Santa Claras at 3% to 4 cents for the 
four sizes in bags f. o. b. the coast. For outside fruit 4% 
cents for the four sizes in bags f. 0. b. the coast is asked 
The report circulated toward the last of the week that the 
packers had obtained virtual control of the remainder of the 
crop, or were attempting to do it, created some slight interest 
here, but did not result in much increase in buying. Spot suj- 
plies, while not heavy, are ample for present requirements 
Buyers have no fear that they cannot secure all. they may 
ehance to want. 
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While there has been more or less talk 
ssible increase in business in fancy spot seeded, so 
on k ‘additional trade has resulted. It seems to be true 
far = . are all fairly well stocked and that there is ample 
that des 4 hand to satisfy requirements. Coast seeded are 
supplies bry aaa but there has been virtually no business. 
nee hi ve taken nothing which was not needed for imme- 
Bayer’ tribution and for the present those orders are light. 
or seatels are little wanted, but prices are held gen- 
a fi : Imported goods attract but little interest. Sup- 
a Pant especially liberal, but sales are not large enough 
aps ena difference with the situation. The market, as a 
* oi ‘s rather weak and dealers seem disinclined to create 
= better feeling by making important purchases, Re 

Currants are quiet, though holders are firm in their views 
apd refuse to make concessions. The market has been rather 
aaiet for a considerable time. The only feature of interest 
was the inquiry from the interior for some small supplies of 
yncleaned in barrels. it is said that these were sold at about 
full prices. Advices from Greece indicate that the market is 
firm, but that sales are small. 

Apricots and peaches are quiet, though they are firmly held. 
Supplies are not large end sales are small. Holders are not 
anxious, however, and business is in reasonably good condition. 
Figs are fairly firm, though business is restricted. Layers 
re in relatively small supply, but there is some business done 
Bags are more active and prices are 
Dates are moderztely active and prices 

HELLGATE. 


Raisins are easy. 


a 
in the better grades. 
held firm as quoted. 
are steady. 


WELSH TINPLATE TRADE. 


Consul Jesse H. Johnson, writing from Swansea, 
reviews the tin-plate market in Wales and the constant 
efforts to advance the economy of production in the 
industry : 

“Considerable excitement has been occasioned on 
the local tin-plate market through an offer made by 
an American company of 3,000 tons per month of steel 
bars for use in the manufacture of tin plates. This 


industry warrants not only the close attention, but 


study on the part of our manufacturers and export- 
ers. The offer was made at a figure equal to $26.15 
per ton f. 0. t. in Welsh ports, but this is considered ex- 
cessive by local users. [he probability is that, were it 
possible to modify the price, negotiations would end in 
business. 

“It will interest American manufacturers to know 
that steel bar producers in Spain are constantly in 
touch with this market, seeking an opportunity to in- 
troduce their merchandise and to capture at least a 
share of local orders. However, according to analysis, 
the Spanish steel is not yet regarded as suitable for 
the manufacture of tin-plates. The requisite quality 
is well understood by American manutacturers, be- 
cause in preceding years they have supplied the re- 
quirements of some local factories, and experience 
thus gained would make it superfluous in this report 


to go into the question of assay. The total quantity 
of steel bars used in the local tin-plate industry for 
1907 up to middle of December was close to 800,000 
tons, representing a value of about $20,000,000. This 
steel is produced in Wales, and the South Wales Sie- 
mens Steel Makers’ Association, established in 1906, 
produced the bulk of the above quantity. There are 
several other smaller makers here, who also supply the 
tin-plate trade requirements. It is therefore certain 
that if American makers are to successfully negotiate 
deals in Wales a careful observation of the market and 
a good knowledge of the local conditions are neces- 
sary. Although their ability to produce the right qual- 
ity, etc., is unquestioned, to secure business here on 
lines which would enable our makers to supply, with- 
out hazard, resolves itself into purely a question of 
price. 

“As far as orders for tin-plates are concerned the 
trade in Wales is brisk, but prices obtained are con- 
siderably lower; however, were the costs of the raw 
materials less inflated the outlook to the Welsh manu- 
facturer would be at least gratifying. The tin ingot is 
a peculiar market, governed by a few, and current 
prices are well known to those Americans interested, 
but other materials, including coals, are very high, the 
latter being easily 30 per cent above normal. 

“IT attribute the success of the Welsh manufacturer 
in being able to keep his factory in complete operation 
and at the same time combat the present inflated prices 
of goods necessary for his business, to: First, care- 
fully economizing in every branch the cost of produc- 
tion ; second, particular attention to all suggested im- 
provements ; third, vigilant attention to the demands 
and requirements of the new markets in China, Japan, 
India, and Australia. In the local mills I have ob- 
served that extreme care is exercised in every way to 
minimize loss, and the steel bars are invariably cut 
with such precision as to make ‘bar ends’ as light as 
possible, while there is very little scrap at the shears. 
Every boiler used for steam generating is fitted with 
forced draft appliances and the steam pipes are always 
covered with an asbestos mixture. All this means 
economy. 

“During recent years the finishing departments, par- 
ticularly the tin house, have been revolutionized. Some 
time ago I reported on a new patent riser and lister, 
which at that time was in an experimental stage. It 
is now perfected and being introduced to factories here 
and will be an important improvement, capable of pro- 
ducing a better surface to the finished article and at 
considerably less cost.’ [Illustrations and a descrip- 
tion of the operation of the machine will be loaned by 
the Bureau of Manufactures to interested concerns. | 
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CANS FOR 1908 


We are peculiarly well situated to furnish their 1908 requirements of Cans to Packers in this 
section of the country. We have several important advantages in our favor—we are NEARBY; 
we can make shipments during the season on the SHORTEST NOTICE; we will deliver you PER- 
FECT cans, saving you losses in making good jobbers’ claims against you fcr “leakere,” etc. So 
don’t buy your 1908 Cans before writing us—we will have something INTERESTING to say to you. 


OLD DOMINION CAN CoO., Inc. 


Factory: 
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CANNED GOODS NOTES la 





A large preserving plant is proposed for Marion, Ind. The 
farmers are asked to pledge at least 200 acres for tomatoes. 

U. V. Gibson, a farmer and merchant of Fiffe, near Fort 
Payne, Ala., it is reported, will install a small canning plant 
in the spring. 

The Tupelo (Okla.) ,canning factory is nearing completion. 
All will be in readiness to commence operations as soon as 
the first crops are matured. 

The Buffalo (N. Y.) ‘‘ News’’ prints the following: ‘‘ Way- 
land’s Canning Company last season paid out $12,000.in wages 
and $22,000 to farmers.’’ 

A report from South Bend, Wash., received a few days ago, 
stated that Kaster & Hickey’s canning factory at North Cove 
had been damaged by fire to the extent of $1,000. 


A point in Kentucky at which a new canning factory will 


be located next season is Kingswood, near Hardinsburg. 
Cc. L. Beard, of Hardinsburg, will establish the plant. 

A pickle manufacturing company offers to establish a branch 
at Kirksville, Mo., on condition that the farmers in that 
vicinity will agree to plant a certain number of acres in 
cucumbers and tomatoes. 

The business men of the Shreveport section of Louisiana 
will establish a canning plant at that, point this coming sea- 
son. The North Louisiana Truck Growers’ Association is in- 
terested in the enterprise. 

The Duck Creek Canning Company, at Greensboro, Ind., has 
been sold to Charles Swain for $2,200. Mr. Swain was con- 
nected with the old company, which will be reorganized and 
the plant operated again next season. 

There is a probability that a canning factory will be located 
at Coffeyville, Kan., next spring. The proposition has been 
placed before the Coffeyville Chamber of Commerce and the 
Commercial Club, and it is probable that a decision in the 
matter will soon be arrived at. 

According to the Cleveland (Tenn.) ‘‘Banner,’’ Messrs. 
J.C. Palmer and N. Moore will probably start a canning 
factory at Charleston, Tenn., this season. Messrs Palmer and 
Moore are known as among the most enterprising and success- 
ful business men of that section. 

A dispatch from Hamilton, Ont., Canada, tells of a recent 
meeting of the Hamilton Fruit and Tomato Growers’ Associa- 
tion. The members discussed the price of tomatoes for the 
coming season’s pack, and a committee was appointed to wait 
on the canners to try and induce them to make contracts on 
the basis of 30 cents a bushel. 

From the Ottawa (Kan.) ‘‘Republic’’: ‘‘The canning fac- 
tory canvass went a little slowly today, but is expected to 
regain its momentum before the mass meeting at the court- 
house Wednesday afternoon, to which the farmers of the 
county are espevially invited. Plans are being made to hold 
a great meeting, the idea being to wind up the subscriptions 
to the stock at that time.’ 

Work on the new canning factory at Loveland, Colo., is 
being pushed and rapid progress is being made. Already 
some of the machinery has been installed and everything will 
be in readiness for next season’s crops, which will consist of 
about 1,000 acres of peas and 50 ears of string beans. The 
Loveland factory will be operated by the Empson Packing 
Company. 

We reprint the following dispatch from Huntingdon, Tenn.: 
‘*That the Huntingdon Canning Factory will be a success from 
a financial standpoint there is now no room for further doubt. 
A meeting of the stockholders was held end a dividend of 8 
per cent was declared for the first season. The company next 
season will pay 25 cents per bushel for tomatoes, instead of 
“8 ceuts, as was paid last season. This is the highest price 
pe#1 by any factory in this section of the state.’’ 

Whe Brownsville (Ore.) ‘‘Times’’ says: ‘‘The fact that 
the fruit canneries at Salem, Eugene and Brownsville have 
proved a suecess has caiised Albany, Corvallis, Lebanon, Mon- 
roe and Junction City to agitate the question of establishing 
canneries in those places. Isn’t it just possible that the busi- 
ness may be overdone, in which case the industry would re- 
ceive a setback from which it would not recover for a long 
time? Until the new orchards begin to bear and more atten- 
tion is given to the culture of small fruits we believe it wise 
not to establish too many canneries.’’ 


The following is reprinted from the Birmingham (Ala) 
‘‘Leader’’: ‘*Several prominent citizens of Ensley are serio, 
discussing the project of forming a stock company for the 
purpose of erecting a canning factory in the western suburhy 
of Greater Birmingham. Those interested in the project gy 
express the opinion that not only would a canning factory jy 
the district yield handsome returns upon the investment, by 
that the absence of such an industry is quite a desideratum ty 
the community. While tomatoes will constitute the bulk o 
the product consumed, attention will also be given to beans, 
peas and other produce raised in Jefferson county.’’ 

The Grayling (Mich.) ‘‘ Avalanche’’ says: ‘‘A proposition 
has been received by our common council committee for the 
establishing of a pickling station at this place by perf 
reliable parties, the only consideration being the furnishing of 
a site and the lumber for a cheap warehouse to protect the 
fruit while being stored, by the citizens. It will not emp! 
many men in the village, but will pay out to the farmers from 
$10,000 to $20,000 a year, aecording to the acreage and yieli, 
One hundred and fifty acres must be contracted to secure it 
A meeting of the farmers is called for next Saturday and jf 
it is thought that contracts can be secured a meeting of ¢iti. 
zens will follow to decide if the bonus can be raised. 
will start with only cucumbers the first year, but if the groy. 
ers take to the business, onions, cauliflower, cabbage, beans 
and kindred vegetables will be added.’’ 





TRADE-MARKS DECIDED TO BE REGISTRABLE. 

The following new trade-mark and patent data will 
be interesting to food packers. Persons or firms be 
lieving themselves damaged by the registration of these 
marks may oppose the same. The data is gathered 
by Jos. M. Bowyer, attorney-at-law, 1110 F St, N. 
W., Washington, D. C., and he will respond to any 
inquiries on the subject: 

Serial No. 27,161. The words, Eagle Brand; design, an eagle 
holding a ribbon in its mouth. 

Owned by A. & R. Loggie, Loggieville, New Brunswiek, 
Canada. Used on canned fruits and vegetables. : 

26,864. The words, Stag Brand Flaccus; design, the head of 
a stag. 

Owned by Edward C. Flaceus, Wheeling, W. Va. Used om 
catsup, chili sauce, salad dressing, prepared mustard, fruit pre 
serves and jellies, sweet and sour pickles, olives, table sauces, 
vinegar, mince meat, dried and evaporated fruits, canned fruits 
and vegetables, mushrooms, soups, beans with tomato sauce, 
stuffed Melon, pepper mangoes, horseradish, and chutney relish, 

28,745. The words, Sea Gull; design, two sea gulls swim 
ming. 

Owned by A. & R. Loggie, Loggieville, New Brunswick, 
Canada. Used on canned clams. 

30,206. The words, Red Cord; design, some red cord. 

Owned by the J. K, Armsby Company, Chicago, IIL, and 
San Francisco, Cal. Used on dried fruits. 

30,207. The words, Purple Cord; design, some purple cord. 

Owner and use same as No. 30,206. 

30,668. The word, Champion; design, a mounted knight 
dashing through a cireus hoop. 

Owned by H. J. McGrath Company, Baltimore, Md. Used on 
canned fruits and vegetables and canned oysters. 





ENGLER BROKERAGE COMPANY STARTS IN OMAHA. 

A new canned goods and grocery brokerage concem 
in Omaha is the Engler Brokerage Company, which 
recently started working the jobbing trade in that city 
and interior Nebraska jobbing points. The new firm 
is composed of G. F. Engler, who in the last three 
years has been connected with one of the largest 
brokerage firms in Omaha, and H. G. Jackson, former- 
ly general soap salesman for the Cudahy Packing Com- 
pany of South Omaha. - 

Messrs. Engler and Jackson are experienced busi- 
ness men and trained salesmen and are thoreughily 
familiar with the Nebraska jobbing trade. With their 
excellent qualifications their success seems assured. 
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Let Us Solve The Shipping Box 
Problem For You 


Do you know,that we are in position to supply you with the Kieckhefer (set up) 
Wedge Dovetail Box for the same money or less than it is now costing you for the 
knock-down lumber and assembling of the ordinary boxes you are now using? 


It means something to you to have your shipments arrive in good order. 

It means something to have your goods go out in attractive, expensive 
looking packages. 

It means something to have your boxes come set up and all ready to use. 

It means something to save the waste prevalent in knock down lumber. 


It means something to get your boxes when you need them. 


THERE’S NO COMPARISON BETWEEN KIECKHEFER BOXES 
AND ORDINARY ONES. 
































“@\ Look at the cut and see how Kieckhefer Boxes are constructed. 


See how the edges are mortised—NOT THE straight lock-cornered way, 
but with a wedge dovetail that makes it impossible for the sides to pull away 
from the ends. The way we glue them up, the material itself must be broken 


before the mortising can give away. 
Kieckhefer boxes are made of sound, smooth and seasoned lumber. 





Your firm name and address printed on every box without extra charge, 
if you desire. 

‘*Every box a perfect one.’’ For the reason that every Kieckhefer box 
passes the inspection of an inspector before shipment. 


WA 


Our large warehouses, which are filled at the opening. of each season 
enable us to guarantee IMMEDIATE SHIPMENT OF ALL ORDERS, 


Never Mind the Freight Charges 


We pay them. Our proposition is to lay the superior Kieckhefer boxes down 
at your factory and save you money on what you are now paying for an 
inferior article. 

We want canners, packers and box users everywhere to write us. Tell us 
the character of box you use and let us show you what prices we can make 
you on complete Kieckhefer boxes delivered in your city. 


KIECKHEFER BOX CO,, Milwaukee, Wis, 
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FRANCIS B. DUNBAR, OF LOUISIANA PACKING FIRM, 
DIES OF HEART FAILURE. 

While sitting at the breakfast table in his home in 
New Orleans, on January 31, Francis B. Dunbar, 
junior member of the widely known packing firm of 
George W. Dunbar Sons, died of heart failure before 
assistance could reach him. Death came to Mr. Dun- 
bar without the slightest warning. Although it has 
been known for some time that the deceased was 
troubled with a weak heart, there was no indication 
whatsoever that death would come so soon or so sud- 
denly. 

Mr. Dunbar was sixty-two years of age. He was 
born in New Orleans, but received most of his edu- 
cation along with his brother, George H. Dunbar, the 
senior member of the firm abroad. They first attended 
the Mississippi Military Institute, then went to Balti- 
more, and when the war broke out left there and stud- 
ied in Bordeaux, France. ‘It was at this place that 
George learned the canning business, and after becom- 
ing proficient in it returned to New Orleans, where he 
joined with his father under the name of George W. 
Dunbar & Son. Later the deceased was taken into the 
firm, and upon the death of his father the firm name 
was changed to George W. Dunbar Sons. 

The deceased was a member of the pioneer firm of 
packers in Louisiana. Figs, shrimps, oysters and to- 
matoes were the principle articles packed by them, and 
after several years of business their product proved 
so good that it was soon in demand all over the United 
States and Europe. 

He was a member of a number of clubs and socie- 
ties; among them the Boston Club, the Louisiana Club, 
the Board of Trade and a number of Carnival societies. 
He was also prominent in church circles, being a mem- 
ber of St. Rose de Lima church. He was also one of 
the organizers of the Hancock County Bank at Bay St. 
Louis, and was a director in the Third District Sav- 
ings Bank. 





PIONEER CANNED GOODS PACKER PASSES AWAY. 
In the death of William H. Hudson at Mattituck, 
Long Island, N. Y., on February 1 the American can- 


ning industry lost one of its pioneers. Mr. Hudson 
was the head of Hudson & Co., of Mattituck and 
Mt. Holly, N. Y., packers of the celebrated “Oyster 
Bay” asparagus and other well known brands of veg- 
etables and fruits. He was in his seventy-sixth year 
and in point of experience was one of the oldest can- 
ners in the United States. 

Mr. Hudson commenced his canning career in 1851, 
starting with Rumery & Burnham at Astoria, L. I., and 
was afterwards with them at Portland, Me., and Nor- 
folk, Va., packing oysters at the latter place. After 
severing his connection with Rumery & Burnham he 
was for several years superintendent of the factory of 
Samuel Dayton & Co., of New York City. Later he 
was interested in the packing business with John Ro- 
main, winning there an enviable reputation as a can- 
ner of Oyster Bay asparagus. 

The firm of Hudson & Co., consisting of the de- 
ceased and his two sons, was established in 1883, with 
factories on Long Island and at Mt. Holly, N. Y. 

William H. Hudson continued in the active man- 
agement of these factories until the time of his last 
illness. He was always an untiring seeker after meth- 
ods of producing better quality, and the success of 
Hudson & Co. has been largely due to this fact. The 
business will be continued by the two sons of William 


H. Hudson, Joseph B. and William M. Hudson, 
are packers of long experience and, like their father 
have always made the packing of goods of quality thei 
first consideration. 7 





THE NUMBER OF GROCERS. 

A recent inquiry as to the number of retail grocers 
in the United States and in the several states has 
brought out that the latest classified figures on th 
subject are contained in the United States census pp 
port of 1900. This classifies grocers under a single 
head and may include wholesale as well as retail gto- 
cers. The total for the United States is given as 1x6. 
557. The number of general storekeepers is given 
in the census as 33,031, making an approximate tot! 
of 189,558 dealers in groceries. The number of whole. 
sale grocers is estimated at 2,591, which would leaye 
as the number of retailers of groceries 186,967, ac. 
cording to the 1900 census. 

The census gave the number of grocers in the larger 
states as follows: New York, 20,650; Pennsylvania 
14,511; Illinois, 11,193; Ohio, 10,732 and Massachy. 
setts, 8,146. Washington is credited with 1,047, Ore. 
gon with 704 and Idaho with 205. Taking into ae. 
count that these figures: probably include only grocers 
and do not include general stores and other store 
handling groceries, we would say they were about 
right at that time, seven years ago, for Washington; 
that they were a little low for Oregon, and consider. 
ably too low for Idaho. 

Making allowances for the rapid growth of the 
Pacific northwest during the last. seven: years, and 
estimating not only grocers but general merchants and 
all dealers handling groceries, we would say that 
Washington now has about 2,200, Oregon about 1,600 
and Idaho about 1,100. However, any estimates on 
this subject are largely guess work, as there seems to 
be no classified figures since the 1900 census. 





GREATEST LUMBER CUT. 

More lumber was cut in the United States last year 
than in any other year in its history. The enormous 
amount of 37,550,736 board feet was produced, and 
the mill value of this was $621,151,388. In addition, 
there were produced 11,858,260,000 shingles, valued at 
$24,155,555, and 3,812,807,000 lath, valued at $11; 
490,570. On the whole, it is safe to say that the pres- 
ent annual lumber cut of the United States approx- 
imates forty billion feet, and that the total mill value 
of the lumber, lath, and shingles each year produced 
is not less than $700,000,000. These figures give some 
idea of how vast is the lumber industry and how great 
is the demand for its products. 

A glance at the kinds of lumber produced shows 
very clearly the passing of white pine and oak, one 
the greatest softwood and the other the greatest hard- 
wood which the forest has ever grown. Since 1899 
the cut of white pine has fallen off more than 40 per 
cent, while that of white oak has fallen off more than 
36 per cent. Today yellow pine leads all other woods 
in amount cut, while Douglas fir—and this will be a 
surprise to many—comes second. - Since 1899 the cut 
of Douglas fir has increased 186 per cent. Louisiam 
is the foremost yellow pine state, with Texas, Missi 
sippi, and Arkansas following in order. Washington 
produces by far the greatest amount of Douglas fir. 





You're missing opportunities if you're not regularly 
reading THe CANNER’s WANT ADS. 
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WASH AND STERILIZE 
YOUR GANS 


BEFORE USING, WITH JONES’ 


Gombined Can Washer and Sterilizer 


By using this machine you insure every 
can being thoroughly washed and steril- 
ized before filling it. 

It is automatic, rotary, intercepts and 
treats cans as they fall through chutes to 
filler. Cans are first subjected to a thor- 
ough washing by geyser spray, under pres- 
sure, then steamed in similar way and 
passed hot to the filler. 
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Its Merits Already Demonstrated in Actual Operation 


All packers know of the unavoidable 
dust and particles of trash, etc., that find 
their way into empty cans and the constant 
opportunities for unmentionable abuse to 
which they are subject during handling 
and storage, and must realize at once that 
this is one of the greatest aids to sanitary 
packing introduced in the movement for 
pure and sanitary canned goods. For 
further particulars address 


SPRAGUE CANNING MACHINERY CO. 


DANIEL 6. TRENCH & CO., General Agents 
CHICAGO, ILL. 














A NEW 
BUSINESS GETTER 


@ Several manufacturers are now 
advertising their containers. 


@ The idea is new to the public 
and has forcibly attracted attention 
to the goods of manufacturers using 
this form of advertising. 


@ If you use POPE “CLEAN- 
&-BRIGHT” Tin Plate in making 
your cans you will be in position 
to say anything you wish regarding 
the cleanliness, safety and advan- 
tages of your can. 














POPE TIN PLATE CO. 
PITTSBURGH, PA. 


Largest independent manufacturers of Tin Plate in the 
world—making only canning tin plate and black plates. 
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Canners’ Directory 


THE OFFICIAL PUBLICATION 
OF THE 


CANNED GOODS and DRIED FRUIT BROKERS 
ASSOCIATION 


Complied by J. L. FLANNERY, JR, Secy, 


is now ready for delivery. Each member 
of the above Association will receive his 
copy this week. 


Copies will be sold to those not mem- 
bers at 


$5.00 Per Copy 


The directory is being published for the 
Association by and all correspondence 
should be addressed to 


O. L. DEMING, 
22 E. Randolph St. CHICAGO 
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CONSUL-GENERAL SLECHTA WRITES OF BRAZILIAN 
CANNED GOODS MARKET. 

Some weeks ago THE CANNER addressed an inquiry 
to Deputy Consul-General Slechta of Rio de Janeiro 
relative to the Brazilian market for American canned 
fruits and vegetables. He replied to our inquiry 
through the Department of Commerce and Labor at 
Washington, as follows: 

“The increase in the production and consumption of 
Brazilian canned fruits and meats has been very great, 
though it is impossible to give figures that are at all 
reliable. In a visit to the retail establishments in the 
various districts of Rio de Janeiro I found that every 
vender of provisions has a good stock of canned 
meats, produced mostly in Rio Grande do Sul, though 
some come from Minas Geraes. The production of 
lard in the former State is said to have doubled in the 
past year. Every grocer of moment in the city has 
also a fairly good variety of fruits, canned mostly in 
Rio Grande do Sul, a few varieties coming from can- 
neries in Sao Paulo. : 

“Fruit is quite generally put up in pint tins. The 
labels are very much after the American type, some of 
them being so similar as to give the impression of 
having been copied, although the lettering is different. 
‘Two years ago it would have been impossible to find 
Brazilian products in the best stores; now they all 
have a good stock, in addition to their imported goods. 

“The duty collected on canned fruits and meats is 
certainly of a nature tending to foster national indus- 
try. Upon a good grade of canned peaches or Bartlett 
pears, for instance, the importer pays a duty, includ- 
ing charges for inspection, of about $17 per case of 
two dozen quart cans, or nearly 71 cents per can, the 
retail price of which would not be over 25 cents in 
the United States. The retail price here is never less 
than an amount equal, at present exchange, to $1.20. 
The duty on a higher grade of goods is the same, so 
that an article like fine pears, in a glass jar, quart size, 
selling for perhaps 40 cents in the United States, re- 
tails for $1.50 in Rio. The duty on canned vegetables 
is about 20 per cent less; a 15-cent can in the United 
States of sweet corn retailing here for an amount 
equal to 65 cents. 

“In spite of these high prices for the foreign article, 
I found some very good assortments of preserves in 
many of the better class establishments. Any one of 
a.score of dealers is prepared to supply a good brand 
of American canned peaches or pears. A few have 
high grade qualities, their stock including American 
canned salmon and other canned fish goods. 

TRADE SUGGESTIONS. 

“The products of Brazilian canning factories sell 
at retail for at least 40 per cent less than imported 
goods, and this largely accounts for the growing de- 
mand for the Brazilian product. But the fact that the 
market is well supplied with foreign products indicates 
a prefcrence therefor which American producers 
should take advantage of to a greater extent than at 
present. The best dealers, who have no prejudices, 
will not hesitate to say that American canned fruits 
are preferred to all others, including the best Portu- 
guese brands, so widely used here. It is difficult to 
reconcile this statement with the fact that, although 
American canned goods are offered for sale by more 
than a score of the high-class dealers in the city of 
Rio Janeiro alone; the imports from the United States 
are so slight as not to merit a place in the import 
statistics. 


“Probably one of the chief reasons for this is the 
great advantage which southern Europe has over the 
United States in the matter of transportation, 4 
grocer can have his orders for fruit from Portugal 
filled within five weeks, and he can have a fresh supply 
each week. The same thing is true of goods from 
Italy. At least two months are required for filling 
orders from the United States, and purchasers cap 
rely upon receiving a regular supply not oftener than 
once a month. Now that the leading steamship line 
from New York has decided to inaugurate a biweekly 
service, the situation in this respect will be improved 
materially. 

“Portuguese goods are labeled in the language of 
Brazil, and this, too, is an advantage which might 
easily be shared by American canners who care to 
produce special lines for export. Fruit and vegetables 
will find a readier sale if put up in pint cans than ip 
larger ones, nearly all of the French, Portuguese. 
Spanish, and Italian goods coming in small-sized 
cans.’ 





CANNED GOODS TRADE OF COLUMBIA—AMERICA In 
SECOND PLACE. 

Isaac A. Manning, United States Consul at Carta- 
gena, Colombia, sends the information that the United 
States is not supplying her share of canned goods to 
the markets of Colombia, and that inquiry has devel- 
oped some of the reasons therefor, which he-sets forth 
as follows: 

“It seems that no American canned goods are sups)) 
plied directly from manufacturers, and rarely from | 
jobbers, all orders being placed through commissiog: 
brokers in New York, who “send out their buyers tp 
fill the orders. On ‘these buyers, it is declared, de 
pends the responsibility for the failure of Colombiat 
importers to get standard goods from the Unites 
States, and therefore they are to be blamed for the dige 
satisfaction with American goods which drives thé 
trade to England and France. ; a 

“During the six months between July 1 and Decemae 
ber 31, 1906, the United States, which should have sup: 
plied this market with at least two-thirds of 
canned goods consumed, was able to place but 37 pe 
cent thereof. England had the bulk of this trade, 

44 per cent, leaving France third, and Spain and Gers 

many last, out of 75,465 kilos (kilo—2 1/5 pounds)) 

imported through Cartagena in that period. 
BEST GOODS.NOT FURNISHED—OTHER ERRORS. 

“One prominent dealer in tinned or canned goodss 
told me that on more than one occasion he had of 
dered goods of certain reliable brands from the United 
States, but that the export agent had sent him some” 
thing else, not up to the standard, and that he had © 
given up trying to get his general supplies from there, 
Another said the export agents are not careful to s& 4 
cure and ship fresh lots of goods with the result that 
many “go bad” here before they can be disposed of. 


“Fault is found also with the fact that the cans exs) 
ported are not standard sizes, and that the Americaf” 
label on exported goods does not compare with either 
the English or French labels, and therefore does not 


lend to display. As to the former complaint, there 
can be little doubt, and the goods shipped too often 
are “seconds and thirds,” as in the case of some t0- 
matoes I recently purchased here, being light in 
weight, containing but little fruit, of poor quality, and 
too much water. 
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— 
JEROME B. RICE 
SEED COMPANY 


LARGEST GROWERS OF 


—SEEDS= 


Used by 


CANNERS, PACKERS and 
PICKLE MANUFACTURERS 


We can supply for present delivery at lowest 
prices, or will make growing con- 


tract prices for 1908 crop 


BEANS, BEETS, CUCUM- 
BERS, ONIONS, SQUASH, 
PEAS, SWEET CORN and 
TOMATOES. 


CORRESPONDENGE INVEFED. 


CAMBRIDGE VALLEY SEED 
GARDENS 


CAMBRIDGE, NEW YORK 
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specialty of 
growing 
choice stocks 
of all seeds 
needed by 
canners and 
pickle makers. 
We will sell 
at as close 
prices as con- 
ditions will 
justify for de- 
pendable 
stock. Our 
business with 
the canners is 
increasing 
each season 


and our stocks. 


give excellent 
satisfaction. 
We feel that 
we can please 
you and shall 
be glad to 
quote you 
price for con- 
tract or spot 
on any of the 
seedsthat you 
may require. 
Let us hear 
from you. 


Canners 
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Leonard 
Seed Co. 


Chicago 








“The labels on American goods are really often dam. 
aged by being loosely and carelessly placed on the can, 
arriving here badly torn or rubbed. This never oceygs 
with the French label, which is gotten up for effec. 
and carefully placed on the can, and it rarely oceyrg 
with the English. 

POPULAR LINES CF GOODS. 

“There should be a large sale for American canned 
goods here if the importers could be sure of getting 
what they wanted when ordering. The demand ryps 
to such goods as tomatoes, peas, Corn, succotash, as- 
paragus, spinach, such fruits as grapes, peaches, pears, 
apricots, strawberries, blackberries, plums (especially 
green gage), such tinned meats as deviled hams, 
chipped beef, corned beef, beef extracts, “wiener 
wiirst” and other sausages, sardines, salmon, and foods 
of this character. There would also be a sale for good 
dried prunes, if packed in light tins of 1, 2 and 5 
pounds. Dried fruits soon spoil, get wormy, etc., here. 
unless packed in hermetically sealed cases. French 
canned prunes are on sale, No. 3 size (presumably 4os 
or 50s, American scale), being those usually imported, 
These retail at $1 gold for a can weighing 1 kilo, 
American canned prunes for the same money should 
prove more desirable in both quantity and quality. It 
is stated that the prunes for this market should be 
very black in color. Why this is so is not apparent, 
for the French-packed prunes, while having this color, 
are not so true to taste, to one from a prune growing 
and packing district, as are the American, which retain 
more of their natural color. The French pack their 
prunes more as a conserve, or preserve, adding a sirup 
to them, and this probably accounts for the color and 
taste. 

“Cherries and jams would sell if packed in glass 
jars which could be used again for other purposes, for 
the duties are too high for the importation of ‘throw- 
away’ bottles. However, some are even so!d in ‘waste’ 
glass. 

SALES SUGGESTIONS. 

“In order that this trade may be secured for the 
United States the manufacturing grocers or jobbers 
should send their own agents here and not depend on 
commission agents, whose profits too often depend 
on buying poor goods and charging their customers the 
prices of the best grades therefor. Travelers with 
samples are requisites for increased trade, and I feel 
sure this does not only apply to Colombia, but to all 
South America. 

“Jobbers and manufacturing grocers desiring to ex- 
tend their sales in these countries must remember that 
credits are usually given by European houses, but it is 
generally known that few failures to pay when ac- 
counts are due are reported. There are a number of 
firms here who no doubt would be able to satisfy job- 
bers or manufacturers that their credit is good and 
that they are to be trusted. If an effort were made 
to do business with them, keeping these points in view, 
the future results would be satisfactory. American 
canned goods firms might write to the wholesale and 
retail grocers of Cartagena [names recorded at Bureau 
of Manufactures], of whose financial standing they can 
easily be satisfied through an American financial 
agency which has agents here, or through the local 
banks [a list of which is also furnished].” 

° 





For quick returns nothing’s so good as a CANNER 
Want Ad. 
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WITH 


MODERN MACHINERY, LARGE CAPACITY, 
LARGE STORAGE 


The Union Can Company 


ROME. N. Y. 


IS PREPARED TO MAKE 


Prompt Deliveries of Packers’ Cans 


AT ALL TIMES 


S. F. SHERMAN, Prest. | J. E. HALL 
W. R. AYARS, Genl. Mgr. Sales Agent. 
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Special Bargains 


Hemingway 40x72 Retorts with complete equipment. 
Burnham Double Filler Corn Cooker. 

Conant Double Filler Corn Cooker. 

Merrell-Soule Upright Corn Cooker. 

Burnham Single Filler Corn Cooker. 











Sprague Corn Cutters, 1893 Model, right and left, 
Sprague Corn Cutters, latest Model, right and left. 





Ulery M-S Silker, never used. 
Merrell-Soule Silkers. 





King Tomato Filler. 

Moore & Bristol Tomato Filler. 
Stevens Belt Power Tomato Filler. 
Stevens Foot Power Tomato Filler. 
Huntley Monitor No. 6 Pea Grader. 
Huntley Monitor Bean Graders. 





Climax Capper. 





Harris Hoist. 





Burt Wiping Machine. 





Knapp Labelers for No. 2 cans. 
Knapp Label Cutter. 


2 Springfield Gas Carburettors. 
Lockwood Gas Carburettor. 
Blowers, Air Pumps, Fire Arrestors. 





Lewis’ complete outfit for making No. 2 cans, never 
used. 

Crosby Lock Seamer, equipped for No. 2 and No, 3 
standard cans. 

Crosby Header for No. 2 standard cans. 

Crosby Rotary Crimper for No. 2 and No. 3 cans. 

Crosby Rotary Crimper for No. 2 and Gallon cans. 

Utica Industrial Co. Header for No. 2 and Jersey No. 
3 cans. 

MeDonald Testers for sizes up to gallons. 

Ayars Automatic Tester for No. 2 and No. 3 cans. 

Bliss No. 3 Press for gangs of dies. 

Rotary Resin Pulverizer. 

Fay & Seott End Soldering Machine. 

Ames Horizontal Tubular full front Boiler, 60” diam- 
eter, eighty-two 3”x12’ flues. Dome 24”x32”. 
Man-hole in boiler front. Complete with all fit- 
tings. 

Phoenix Foundry full front MHorizontal Tubular 
Boiler, 54” diameter. Sixty-four tubes 3”x14’. 
Man-hole in top. Dome 30”’x32”. Complete with 
all necessary fittings. 

Erie City Iron Works 48 H. P. Economie Portable 
Boiler with all necessary fittings. 

Water Bottom 6 H. P. Portable Boiler with fittings. 

Stacks No. 10 Iron, 38” diameter, 50’ long. 

Stack No. 10 Iron, 30” diameter, 40” long. 

Wheelock Corliss Engine. Cylinder 20x48. Fly wheel 
14’ diameter. Face 25”, 

Porter Center Crank Engine. Cylinder 8” diameter, 
12” stroke. Fly wheel 48” diameter; 10” face. 

Fairbanks six ton Wagon Scale and double beam. 

Land 18” Blower, 5” outlet. Two pulleys 3x3. 








ALL ABOVE ARE IN FIRST CLASS CONDITION 
PRICES AND TERMS ON APPLICATION 


S.F. SHERMAN, Utica, N.Y. 








TIN PRICE RECESSION—INTRODUCTION OF IMPROVEp 
MINING METHODS. 


Writing from Singapore, the United States Congyp. 
General Thornwell Haynes, says that the marked re. 
cession in tin prices is the cause of considerable any. 
iety in the Straits Settlements. To this he adds: 

“Preceding the prospectus which recently appeared 
of a new smelting company formed at Penang, rumors 
of the flotation had greatly affected the local market 
which heretofore had been almost exclusively cop. 
trolled by a single trading company. The prospectys 
states that the capital of the new company is to fe 
$851,637 gold, and that the existing works they are to 
take over can turn out 25 tons of refined tin every 
day, but it is expected that the output will increase 
to 800 or 1,000 tons per month. This expectation js 
doubtless based on the proposed enlarged works and 
improved machinery which the cash portion of the cap- 
ital, or $681,310 gold, will enable the directors to pur. 
chase. A local paper in commenting on the venture 
says: ‘The company appears to have in it the elements 
of success; at all events, it promises to be a factor of 
great importance in the future development of the tin 
resources of the Federated Malay States.’ 

“The output of tin from the Federated Malay States 
in 1906 was 2,658 tons less than in 1905, and still less 
pro rata in 1907, as the following will indicate: 

First 9 
months, 

Distriet— 1905. 1906. 1907, 
Perak 26,594 25,947 19,300 
Selangor 17,254 15,989 12,056 
Negri Sembilan 5,067 4,628 3,319 
Pahang 2,076 2,053 1,425 





Total 50,991 48,617 36,100 


“Some assert that the decreased export is more 
imaginary than real, because the output has not fallen 
off to any appreciable extent. Certain it is that about 
soo tons of the metal is held in the Federated Malay 
States by buyers awaiting a rise in price. The official 
returns are unavoidably misleading, in that the gov- 
ernment takes cognizance only of exported tin, and 
when, as at present, much money has been paid, and 
the buyers see fit, owing to low prices, to hold the 
metal at the mines until a rise, the official returns do 
not accurately show the actual output. 

“There seems to be a consensus of opinion by those 
qualified to judge that there is no immediate possibil- 
ity of the aggregate yield of tin rapidly increasing. 
This is chiefly due to the wasteful methods adopted 
by the Chinese, but with the introduction of European 
capital and appliances quite a revolution may be looked 
for in the near future, for while the output from the 
Chinese-controlled mines will undoubtedly fall off, the 
returns from the European-controlled mines worked 
ky the latest. and most improved types of machinery 
will continue to increase. In fact, scientific methods 
of extraction are already beginning to have an effect 
in the returns of the various English-owned com- 
panies.” 





SECCND-HAND MACHINERY. 

The best of all means cof selling second-hand cat- 
ning machinery is through a Want Ad in THE CA¥N- 
NER. Don't wait till it’s too late. Results are practt- 
cally certain. 





All wide-awake packers read CANNER Want Ads. 
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CANNERY GENERAL MANAGER’S TALK TO HIS 
SALESMEN. 
which follows is taken from an address de- 
\. Sears, general manager of the Sears & 
at the annual school of mentuete. 268 
at the principal factory of the company at illi- 
a Ohio. Mr. Sears is himself a salesman of marked 
‘bility and knows the game from practical experience. He 
holds membership in the Order of United Commercial Trav- 
- of America, being affiliated with Scioto Council No. 33, 
of Chillicothe, and is regarded with deep confidence, not to 
nt affection, by his selling force. His talk, while applying 


directly to the packing and preserving interests of the Sears 
& Nichols Company, is applicable in many ways to com- 


jal life generally. thy 
mT desire to address myself principally today to some 


thought that I trust may be of interest to our managers 
as well as to our salesmen. In my study of this busi- 
ness I find that the manufacturing department can 
be divided into about three lines of effort. I know 
from what I have absorbed from the founding and 
history of this company that these goods we manu- 
facture are calculated to be the best we can possibly 
produce. I consider that the very maximum of our 
ambition is the best. Of course, it is necessary to 
have quantity, it is necessary to have volume of busi- 
ness. Volume of business is as necessary after you 
have secured the quantity as the quality. We cannot 
maintain the salary of our forces, we cannot maintain 
the expenses of this business, unless the volume of 
business is maintained and gradually increased, be- 
cause expenses are hard to hold down. We cannot 
hold them down. These boys, as they go along in their 
efforts in life, must be advanced in position and sal- 
ary, not only to show our appreciation, but also to put 
them on a footing wHere they will be satisfied. So it 
is impossible to run the business on a fixed expense. 
The expenses will grow, and the business must grow 
accordingly. So, I take it, that first we must make the 
best goods we can produce. 

Second, we must increase the quantity. 

Third, we must make them cheap enough and sell 
them cheap enough to be in the battle along the firing 
line, 

These are the three propositions. The manufactur- 
ing department must know they are in line, know 
they are producing good stuff and at the minimum 
expense. ' 

The selling department of this business must know 
enough about conditions outside to be satisfied that 
we are getting all the conditions will warrant and sell- 
ing the product in a reasonable volume, as compared 
with our capacity of producing. All of these things 
are collective and correlative; they must be hinged 
together, and we must be consistent in our efforts at 
both ends of the line. 

You must not forget that all these departments are 
so intermingled that, to be effective, all should be 
brought up to the highest degree of efficiency. In 
growing the crops, delivering them in the proper con- 
dition. selecting, sorting and packing, the proper clas- 
sification of the grades and quality in the warehouse, 
the proper labeling and shipping of the goods in all 
the departments, discriminating judgment must be 
used at all times. 

_ The character of the pack is sometimes a little dif- 
ferent. You cannot absolutely mold it in molds. But 
there is a constant mind on it at all times to produce 
goods that will have uniformity and that will abso- 
Iutely suit the trade. So it is that if there is a failure 
many of these denartments, which must he more and 
more classified and worked distinctly and separately, 


The paper 
livered by BA. 
Nichols Company, 








Another Winner 


Our “Stewart”’ 
Side Seam 


Soldering Machine 


Uses less than 34 Ibs. solder per 1M 
No, 3 cans. 


No solder on inside of can. 
Will gladly show you. 


Stiles-Morse Co. 
CHICAGO, ILL. 


EVERYTHING FOR THE CAN MAKER 














THE BLAKESLEE 
“Simplicity 
Can Righting 
Machine 


9 


FOR USE WITH ALL 
FILLING MACHINES 


NE well known packer writes as follows, referring to 
O our machines;—‘‘ We bought eight more of them 
this year of your make, which will show you that 

we think favorably of them.”’ 
Since last season we have improved and simplified 
our device and we believe this machine will become a 


necessity in every canning factory that looks carefully 
after its losses. ur machines take rolling cans from a 
runway, no matter in which direction the open ends are 
turned, and deliver them to fillers, right end up. It 
makes no mistakes and does not become weary. The 
above letter shows what users think of the machine. 


For further particulars address the patentees and manufacturers 


Burden @ Blakeslee, . Cazenovia, N. Y. 
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THE JOHN F. WHITE 


Corn Husker 


WISH TO NOTIFY THE CORN PACK- 
i ers that I have remodeled the Husker 
which I had at the Convention last year, 
and feel confident that the new model, which is 
much simplified and stronger in construction, 








will meet the requirements of its mission. 

I expect to be in a position to supply the 
Packers with Huskers this year and ‘it will be 
with the understanding that if they do not work 
perfectly you are not to pay for them. 


White Pea Feeding Machine 


We also wish to call the attention of the Pea 
Packers to our “pea threshing shed revolution- 
izer,” the White Pea Feeding Machine. These 
machines do not flinch or shirk when the vines 
are wet or full of thistles. The viner is fed uni- 
formly ; increased capacity and cleaner threshing 
result. 

These machines were built and tried out in 
1906, at Winters & Prophet’s and at my factory. 
They gave such good results that Winters & 
Prophet installed sixteen in their new factory last 
year. 

The Burt Olney Canning Co. installed seven 
last spring, and we shipped them seven more 
about six weeks ago. The A. J. Tanner Co. in- 
stalled five last year; the Wayne County Preserv- 
ing Co., six; the Erie Preserving Co., one, and 
the Old Homestead Canning Co., Canada, one. 

Wherever these machines have been placed, 
they have more than met the expectations of 
their purchasers. They are simple in construc- 
tion, run easy, and will last a lifetime. 

We sell these machines with the option of pay- 
ing $2 a day rental, to be paid at the end of the 
Canning season, or $150 for the machine, and in 
every instance the machines have been pur- 
chased. 

We will have cuts and circulars of the above 
mentioned machines ready for distribution within 
a few days and would be pleased to send you the 
same on application. Yours truly, 


JOHN F. WHITE, 


MOUNT MORRIS t=3 NEW YORK 














this will mean disaster to the whole business. It makes 
a break which is irreparable in many cases. If the 
people who have charge of the growing of the Crops 
fail to get out contracts in sufficient quantities for th. 
seed that has been provided, you may rest agsureg 
that that mistake will develop later on. If the selec. 
ing and grading of the goods in the receiving depary. 
ment is defective, you may rest assured that that de. 
fect will come out somewhere in the line. If there j, 
a defect in the processing department, in the packing 
department, that is going to come out. If there js, 
defect in the selling department, if you do not get as 
much money for your products as other people get 
and as much as you should get, that is going to come 
out. If you are faulty in making your collections 
that is going to come out. The “murder will com 
out” somewhere along the line. 

The best is none too good. The best effort is none 
too good. If this business is not worth your beg 
effort, it is not worth any effort. If it is not worth 
your highest degree of concentration, your highest 
brain capacity, your highest physical capacity when 
necessity requires, it is not worth anything. It isa 
failure to begin with; it is a failure before you start, 
If it is not worth your application to the last point of 
your ability to stand the effort, it is not worth any- 
thing. That is the measure of success. If you fail 
after giving it your unqualified effort, mental and phy- 
sical, it is an honorable failure. “ 

It has been said (and I think truthfully said) that 
“sood enough is an enemy of the best.” We should 
have that as our motto on the wall; we should stick 
that sign up in the same way as the “Don’t spit on 
the floor” sign. “Good enough is an enemy of the 
best.” When you think this over it expresses a whole 
lot of truth. Therefore, we never want to say, “This 
is good enough.” 

A business proposition stands on three legs, like a 
stool—Labor, Capital and Management. Labor it is 
not necessary to qualify. It does not begin and end 
with the man who cleans the utensils in the factory; it 
does not begin and end with the man in the office, who 
tries to look after things. It is the entire working 
force from beginning to end, méntal and physical. 

Capital is not necessarily the money in the bank, 
the resources of the business, or, what we consider as 
money, the implements in the factory and its equip- 
ment. Capital is the good will you produce; Capital 
is the amount of honesty and sincerity of effort you 
put into the business. You may not realize it, but 
honest, sincere effort is one of the groundworks of 
Capital. It is Capital, I want to tell you, and if you 
do not realize it youshave a small idea of what your 
investments are and what your success will be. Every- 
one of you boys not interested in this firm financially, 
but employed on a salary, with every, day of honest 
effort, I want to assure you, you have, made an i 
vestment in its Capital that will sooner or later be re 
paid. Every day and every week which you put into 
this concern is indifferent work is that much Capital 
wasted. 

Management is not entirely confined to the people 
who sit in the office, to the people who assume to be 
head of the business because they are president of 
manager. They do not comprise the whole thing 
They are apparently in control, and they may decide 
a question that someone has to decide; but the mat- 
agement is the whole working force, clear down the 
line to the man sweeping in the back alley. Thats 
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Management. Employes, from the people throwing 
off the goods into the receiving building up to the 
point where the goods are distributed to the con- 
sumers and getting the money back with which to 
pay our debts—all have something to do with the Man- 
gvement. If we do not have the co-operation, the as- 
sistance and loyalty of every single man along that 
line of effort, no Management is good enough, no 
head big enough to make the business successful. So 
| want you boys to feel that you are a big part of the 
Management of this business, and any suggestion, any 
idea or any point which you may think of value, it is 
your duty to come to the recognized manager of this 
concern and advise him of it and give your reason for 
it, If you find a frail brother, who by lack of atten- 
tion is injuring this business, it is your duty to tell 
the manager of this business. That is what I feel is 
your duty. There is but one road to success, and that 
is by constant vigilance and concentrated effort. 

This ambition, which I have touched on before, is 
not entirely fixed on the money value of this business. 
We have always hoped to build up a business and 
make it a heritage to somebody who will be worthy 
of it. The young men and the old men connected 
with the business, whether they have acquired any 
stock or whether they are only working on a salary, 
should have it in their minds that it is their busi- 
ness and their heritage to some extent. They 
want to learn to say We. When you go to your cus- 
tomers sav We; do not say “my firm;” say We. I 
said we when working on $8 a week. I always said 
it. I would not work for any firm unless they would 
let me say We. I would not do it. I want to say 
We and feel as though “We are it.” Make the busi- 
ness good and command the respect and attention due 
you. That kind of a spirit will make you We. 

THE MICRO-ORGANISMS OF PICKLED CUCUMBER 
FERMENTATION. 
DR. STIEGELER IN PURE PRODUCTS. 

The process of pickled cucumber or sour pickle fer- 
mentation is very similar to that of sauerkraut fer- 
mentation: here, too, salt is added and the sugar con- 
tained in the cucumber is the source alike of lactic 
acid and alcohol. This process has been made the 
object of special study by R. Aderhold (Untersuchun- 
gen von Einsauren von Friichten und Gemtsen. 
Landw. Jahrbiicher, 1899, 28.69-131), Heinze (Zeit- 
scrift fir Untersuchung der Nahrungs- und Genus- 
smittel, 1903, VI., 527, and Henneberg (Zeitschr. fiir 
Spiritusindustrie, 1903, 331.) 

The medium-sized cucumbers, which are the best 
adapted for pickling, also contain the largest quantity 
of sugar; this quantity varies between 0.16 to 1.12 
per cent, according to the kind of cucumber used. In 
seed-cucumbers the quantity of sugar is already again 
reduced. The acid content of pickled cucumber 
amounts to 0.2 to 0.25 per cent; the liquor or sauce 
contains considerably more. The acids formed are 
principally optically inactive lactic acid, and traces of 
vmegar and succinic acid; small quantities of alcohol 
are also formed. The bacteria are chiefly the bac- 
terlum Gtntheri and bacterium coli; these entirely 
use up the sugar. The pickling proceeds as satisfac- 
torily when the air is excluded as when it is admitted. 
The clear liquid formed when the cucumbers are put 
m begins to get clouded after 24 to 28 hours, accord- 
ing to the temperature of the cucumbers; in addition 
afilm of mould is formed, and after about 14 days 
a greyish-white slimy sediment. 








TRADE 


Registered U. S. Patent Office 


tandard 
olderin 


lux, 


(Formerly Manufactured by 
THE MARLOU CHEMICAL WORKS, 
Jersey City, N. J. 


Manufactured only by 


THE GRASSELLI CHEMICAL CO. 








When you are ready to buy Soldering Flux, 
order either of these well known brands and 


GET THE BEST 


BEST—because made by skillful chemists from 


the very best materials obtainable. 


BEST—because our formulas are the result of 
years of experience and because no 
Flux is shipped that does not pass a 
rigid inspection. 

BEST—because by their use you will have a 
smaller percentage of “leaks” and a 
smaller consumption of solder than 
when any other Flux is used. 








Both brands carried in stock by 


THE GRASSELLI CHEMICAL CO. 


OLEVELAND, O. NEW YORK, 60 Wall St. CHICAGO, 
(Main Office) BIRMINGHAM, ALA. 117 Michigan Street 
CINCINNATI, O. DETROIT, MICH. NEW ORLEANS, LA. 
ST. LOUIS, MO. ST. PAUL, MINN. MILWAUKEE, WIS. 
Also by 8. J. RANDALL, Baltimore, Md. 
©. W. PIKE CO., San Francisco, Cal. 


Samples and Prices promptly furnished. 
Correspondence invited. 
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The greatest acid content, which depends on the 
temperature and the kind of cucumber, is obtained in 
about 2 to 3 weeks and varies from 0.49 to 0.99 per 
cent, calculated as lactic acid. in the juice. The 
durability and purity of taste of pickled cucumber in- 
creases with the rise of the acid content. Later on a 
deacidifying process again sets in, which may continue 
to o or even to alcalinity. Unpleasant and putrid 
odors are evolved in this case; a softening of the cu- 
cumbers also ensues, due probably to a partial dis- 
solving and warping of the cellular walls; this is 
caused by the bacterium coli. The deacidification is 
probably the work of the bacterium coli, oidium lac- 
tis and sprout-fungi such as mycoderma cucumerina. 
If the cucumbers are preserved in closed casks, on the 
top of which a film of oil floats, deacidification sets 
in much more slowly, and consequently the pickles 
keep very well. Cool storage is also very advisable. 
With regard to the part played by salt in this fermen- 
tation, it increases the fine flavor and the durability 
and also promotes a natural selection of the ferments 
by preventing the development of certain species. 
Heat accelerates acidification by quickening the 
growth of the bacteria. Oidium lactis was found to 
be a regular concomitant of all acidification; in the 
cover of mould, torulae and mycoderma forms were 
not infrequently met with. The cloudiness consists of 
oidium and masses of immobile bacteria, bacterium 
Giintheri and bacterium coli; the latter causes froth 
the former not. Both are the real producers of acid, 
but the various kinds of bacterium Giintheri as a rule 
produce more acid than the bacterium coli. The 
typical bacterium Giintheri produces only lactic acid, 
the lactic-acid-forming bacteria of pickled cucumber, 
on the other hand, produce only inactive acids, whence 
they are designated bacterium Gintheri variation in- 
activa. The various hyphen-sporules, sprout-sporules 
and bacteria often occurring incidentally in sauerkraut 
fermentation in other respects. We enumerate them 
for the sake of completeness: hyphen-sporules, peni- 
cillium glaucum and aspergillus glaucus, also spori- 
desmium mucosum, saccharomyces, pluriseptatum 
and verticillium cucumerinum ; the latter is also prob- 
ably acid-destroying. In addition to the other bac- 
teria, we have also the fluorescent bacteria, a species 
of bacteria of putrefaction, also the bacillus subtilis 
and proteus vulgaris, all of which have an injurious 
action by reason of the products of decomposition 
formed by them. 

From ropy pickled cucumber brine Henneberg iso- 
lated the micro-organism called by him bacillus Ader- 
holdi. The cells are almost exactly like those of the 
bacillus Delbriicki, the well-known distillery fungus. 
The optimum for acidification is 38 deg. C. in the 
first 24 hours, afterwards 31 to 35 deg. C.; sterile 
grain-mashes, inoculated with the bacillus Aderholdi 
acquire a viscous character, which disappears later on 
after a period of more than nine days. Henneberg 
further found in a cucumber-juice, containing 0.74 
per cent, of lactic acid, and which fermented a little, 
mould-yeast, the pediococcus acidi lactici, and in ad- 
dition large quantities of the bacillus cucumeris fer- 
mentati, as this new species was called by the in- 
vestigator. In grain mash this bacillus produces a 
per cent of lactic acid in three days; when the mash 
was allowed to stand at a temperature of 41 deg. C., 
1.3 per cent of lactic acid was found on the twenty- 
fifth day ; it is therefore a powerful acid producer. In 
twenty-four hours the mash becomes clouded, but 


clears again in the succeeding twenty-four to twenty 
eight hours, a white precipitate being formed op the 
spent grains. The bacilli are in the form of ae 
erately long rods, 1.6 to 4.8 microns in length pa 
0.7 microns in width, and either single or connected 
pairs. The most favorable temperature is 34 deg C 
The following sugars ferment easily: arabinose ‘ 
vulose, dextrose, galactose, cane-sugar, maltose, mil 
sugar, raffinose, trehalose, dextrine and mannite. Hen. 
neberg considers this fungus the normal ferment of 
sour pickle fermentation characterizing the baciffy 
Aderholdi as an excitant to disease. 

As for the origin of all these ferments, which may 
vary considerably according to the district and th 
climate, also according to the kind of cucumber it 
may be in the cucumbers themselves, in the soil, j 
the storage rooms or in the water which finds its wa 
into the sauce or juice. In preparing preserved goods 
boiled water is generally used, in this case the only 
micro-organisms likely to be conveyed to the juice 
through the medium of the water are the bacillus sy} 
tilis and other sporule-producers. 

In addition to lactic acid bacteria, the peel of cy. 
cumbers is covered by organisms inimical to lactic 
acid fermentation, consequently it is advisable to wipe 
the cucumbers before the pickling. The more quickly 
lactic acid is formed, the fewer bacteria of fluores. 
cence will be developed. Symbiosis does not seem ty 
take place between yeast and lactic acid bacteria ip 
cucumber-pickling, as in sauerkraut-fermentation, yet 
yeast is always found in cucumber liquor or sauce 
In order to have enough sugar in the juice, som 
should perhaps be added (% to I gram to a liter of 
salt solution), moreover, an addition of one table. 
spoonful of sour milk to 10 liters of juice is recom. 
mended for inducing a vigorous lactic acid fermen- 
tation. A little tartaric acid is also a good thing to 
add, since it hinders the development of bacteria of 
putrefaction. 


WHO RAN IT? 
“Where's the president of this railroad?” asked the 
man who called at the general office. 
“He’s down in Washington attendin’ the sessions 0’ 


some kind uv an investigatin’ committee,” replied 
the office boy. 

“Where’s the general manager ?” 

“He’s appearin’ before th’ Interstate Commerce 
Commission.” 

“Well, where’s the general superintendent?” 

“He’s at th’ meetin’ o’ th’ Legislature, fightin’ some 
new law.” 

“Where's the head of the legal department?” 

“He’s in court, tryin’ a suit.” 

“Then, where is the general passenger agent?” 

“He’s explainin’ t’ th’ commercial travelers why 
we can’t reduce th’ fare.” 

“Where's the general freight agent?” 

“He’s gone out in th’ country t’ attend a meetin’ 0 
th’ Grange an’ tell th’ farmers why we ain’t got m0 
freight cars.” 

“Who’s running the blame railroad, anyway?” 

“Th’ newspapers.” —Pittsburg Press. 





SELLING SURPLUS SEED. 

There has not yet been discovered a better, quicker 
or cheaper way of selling surplus seed than through 
CANNER Want Ad. And now’s the time of year to 
do it. 
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Anchor Brand Soldering Flux 


Because it is the Best 
Non-Acid Non-Acid 


No Muriatic (Hydrochloric) Acid used in making Anchor Flux. 


WONDERFULLY EFFECTIVE IN PREVENTING LEAKS 


No Cans or Contents Discolored 


Many strong testimonials from the Largest Canners who have uscd it 
Order your supply now that you may have it when needed 
Sold in Barrels, Half Barrels and Kegs 








Manufactured and Sold only by 


ANCHOR BRAND GARDEN CITY LABORATORY, INC. 


NON-ACID FLUX Main Office, 4134 S. Halsted Street 


WRITE for PRIGES and INFORMATION 
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THE GORMLEY PATENT GREEN CORN HUSKER 


WE TAKE PLEASURE 
in calling your attention to the 
Gormley Patent Green Corn Husker. 
It is a winner, and a necessity to any 
Com Packing Factory. Simple in 
construction, substantially built, not 
liable to get out of order. Will husk 
and silk over one ton of green com 
an hour, and clean enough to go direct 
to corn cutting machines. 


@ This Machine is fully covered by 
United States Letters Patent. 


@ Price and terms on application. 














MANUFACTURED AND SOLD BY 


WINTERS & PROPHET, - MOUNT MORRIS, N. Y. 


———— 
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TRI-STATE ASSOCIATION ELECTS OFFICERS. 

The Tri-State Packers’ Association, comprising a 
majority of the canners in Maryland, Delaware and 
New Jersey, at their recent annual meeting, which was 
held this year at Wilmington, elected officers for the 
ensuing year as follows: 

President, W. O. Hoffecker, Smyrna; vice president 
for New Jersey, Robert S. Fogg, of Salem; vice pres- 
ident for Delaware, E. Greenabaum, Seaford; vice 
president for Maryland, Charles T. Wrightson, 
Easton; secretary and treasurer, C. M. Dashiell, Prin- 
cess Anne, Md. 





ASPARAGUS CANNERIES TO DISCONTINUE. 

So great is the demand in Eastern markets for the 
asparagus grown along the river in the vicinity of Col- 
linsville and Antioch, Cal., that the Antioch cannery 
will not be operated this year. Instead of selling their 
product to the canners the farmers will ship it in green 
to the East. 


BOERING, PRESTON & CO. NEW BROKERS AT 
CLEVELAND. 

B. W. Boering and P. B. Preston, former Cleveland, 
Ohio, representatives of the Van Camp Packing Com- 
pany, of Indianapolis, have resigned and formed the 
firm of Boering, Preston & Co., canned goods brokers, 
retaining offices at their old location, 122 Water street, 
Cleveland. 

Messrs. Boering & Preston have both had an ex- 
tended experience in the selling of canned goods in the 
Cleveland market and in northern Ohio. They have 
a wide acquaintance and possess the fullest confidence 
of the jobbers in Cleveland and tributary territory, 
consequently their success is assured. 

Boering, Preston & Co. are already representing 
some of the most prominent packers in this country, 
among them the T. A. Snider Preserve Company, of 
Cincinnati, the Hoopeston Canning Company, Hoopes- 
ton, Ill. ; the Great Western Canning Company, Delphi, 
Ind.; the Wenatchee Canning Company, Wenatchee, 
Wash., and the Oatman Condensed Milk Company, 
Dundee, IIl. 

THe CANNER knows both gentlemen personally and 
wishes them the success which their personality and 
capacity assure. 








COMPLETES SUCCESSFUL SEASON. 

The year 1907 was the most successful in the history 
of the Golden State Canning Company, Ontario, Cal. 
The large output of canned fruit was sold for $231,- 
353.58, which left a substantial profit to be distributed 
in the form of dividends. 





WAUSEON CANNING COMPANY TO EXPAND. 

At the recent meeting of the directors of the Wau- 
seon, Ohio, Canning Company it was decided, accord- 
ing to report, to sell the business to parties who pro- 
pose to increase the capacity of the plant. Some of the 
present stockholders will be financially interested in the 
new company. 

A dispatch from Wauseon states that the report that 
the Wauseon Canning Company is bankrupt is untrue. 





MACHINERY BARGAINS. 

Excellent bargains in second-hand machinery in 
good condition are to be found every week in THE 
CANNER’s Want Ad columns. Save money by looking 
‘em up. 


HALLS CANNING COMPANY INCREASES ITS CAPITA 
STOCK 


The Halls Canning Company, of Halls, Tenn, an 
increasing their capital from $10,000 to $20,000 anf 
will install an ice plant, which they intend to operas 
in connection with their canning business. This COM 
pany will reincorporate under the name of the Com: 
munity Ice and Packing Company, and will hereaftg 
be equipped to handle all kinds of produce, shipping 
same in to the northern markets in the raw state. 

To stimulate market gardening in their section, the 
have bought an excellent tract of four hundred and 
twenty acres of land lying partly within the Corporat 
limits of Halls and divided same into two hundred 
small tracts, ranging from the regulation town lot 4 
ten-acre tracts, there being one hundred and thirty. 
two town lots, fourteen two-acre tracts, forty five 
acre tracts, ten ten-acre tracts, and four six and three. 
quarter-acre tracts, and are transferring a lot to the 
holder of each of the two hundred shares of stock, sel. 
ing the stock at two hundred and fifty dollars pe 
share. 





PROPOSED CANNERY FOR GRANTSBURG, Wis. 

Local business men of Grantsburg, Wis., have unde 
consideration a proposition to establish a pea canning 
factory at that place. Edward Larsen and A. E. Né 
son, of Grantsburg, are acting as a local committee tj 
consider whether investment in a canning factory js 
desirable. : 





WANT EXCLUSION ACT REVISED. 

The cannery men of southeastern Alaska are pre: 
paring to make a fight in Congress for a revision o 
the Chinese exclusion act, so as to permit the importa 
tion of cannery laborers under heavy bonds. 





AMERICAN APPLES IN NORWAY. 

Consul-General Henry Bordewich, of Christiania 
states that American dried and evaporated apple proé- f 
ucts are freely used in Norway. The total annul 
import of dried apples exceeds 1,200,000 pounds, of 
which 150,000 pounds come from the United States 
direct, but a much larger part of the import is als 
American product sold to Norway by German job 
bers, but is credited as imports from Germany. The 
import duty on dried and evaporated apples is 5; 
cents per pound. (A list of names of the principd 
importers of groceries and fruits in Christiania is filed 
for reference at the Bureau of Manufactureres.) 





APPLE JUICE, SYRUP, JELLY AND MARMALADE. 
BY DR. W. DONSELT. 

To prepare apple juice, well ripened apples are 
be washed, and all decayed or otherwise spoilei 
fruit carefully picked out, as these would afterward 
injure the flavor of the juice and prevent it from keep 
ing. Porous-fleshed apples, or decidedly sweet ones 
yield but little juice; the tart varieties are the bet 
suited to the purpose. 

The apples are next ground in a fruit mill, and the 
best apparatus for crushing the fruit is an upright 
millstone which is rolled back and forth in a vessel, 
or which takes a circular motion. It is best to pres 
the mash directly, unless one has oaken vessels, fot 
the juice will take in and hold any odor or tastt 
It is put into linen bags or cloths and lifted into the 
press, which should be put on gradually, so as not ® 


burst the bags. The first pressing will bring out neatly 
(Continued on page 41.) 
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“Do It For Better 
CANNED GOODS” 


Sanitary Cans 
ENAMEL LINED CANS 











You saw our exhibit of Better Canned 
Goods at Cincinnati. With this fresh in 
mind you must appreciate the position of 
the Packer who would display his Canned 
Goods in any but the up-to-date Can at the 











Chicago Pure Food Show in 1909 


Sanitary Can Co. 


FACTORIES: NEW YORK OFFICE: 
Fairport, N. Y. 105 Hudson St. 
Indianapolis, Ind. GENERAL OFFICE: 
Bridgeton, N. J. Fairport, N. Y. 


MAX AMS PATENTS 
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Want Advertisements. 


Te Insure Insertion Under This Heading Copy for Want Advertisements Should be in This Office 
Not Later Than Tuesday. 














——W ANTE D— 


EXPERIENCED HELP WANTED. 

WANTED—A first-class engineer and machinist having had 
experience in canning factory; one who is strictly business, 
don’t booze and thinks once in a while; permanent employ- 
ment if satisfactory; must be well recommended and capable 
of installing machinery and not seared of hours or work in 
busy season. Answer fully, wages expected and full partic- 
ulars. ‘‘M. R.,’’ care THE CANNER. 











WANTED—An all-round process man of experience with to- 

mato, hominy, kraut and pumpkin pack. Must be sober and 
come well recommended. Wanted at once. Address ‘‘S. C. 
Co.,’’ care THE CANNER. 





WANTED—A first class superintendent and processer. Can 

get in on the ground floor with strong company planning to 
enlarge. Packing beans, corn and tomatoes. Must be able to 
furnish references and invest $2,000. Location excellent. A 
great chance for the right person. Address ‘‘ Box 100,’’ care 
THE CANNER. 


POSITIONS—SUPERINTENDENTS, PROCESSOR, ETC. 


WANTED— Position as superintendent and processor by up-to- 
date canner. Address ‘‘B. M.’’ care THE CANNER. 











WANTED—Position as superintendent, several years’ experi- 
as traveling salesman and superintendent; practical 
Address ‘‘H.,’’ care 


ence 
knowledge of machinery and processing. 
THE CANNER. 





WANTED—Position as superintendent and processor; six 
years’ experience; pack full line of vegetables; understand all 
kinds of machinery. Address ‘‘R. L.,’’ care THE CANNER. 





WANTED—A practical, all around, up-to-date canner of 
thirty years’ experience wants a position as superintendent. 
Address ‘‘Competent,’’ care THE CANNER. 


———— 
=— 
WANTED—By a practical canner, position as superintendey; 

and processor. Address Box 200, care THE CANNER, 
——— 








MACHINERY. 
WANTED—Four copper kettles. Address the Empson Pag. 
ing Co., Longmont, Colo., stating price, size, condition and 
what fittings they have. : 





a 
WANTED—Plummer Pea Blancher and Auto-Tipper; segonj, 
hand. Address ‘‘N. H.,’’ care THE CANNER. 





—_— 
nT 





BOOKS ON AGRICULTURE. 
WANTED—To sell the work entitled ‘‘The Book of Com” 
by Herbert Myrick, assisted by A. D. Shamel, E. A. Burnett 
A. W. Fulton, B. S. Snow and other specialists; illustrated. 
upwards of 500 pages; cloth bound; price, postpaid, $15) 
Address THE CANNER Publishing Co., 22 E. Randolph gt, 
Chicago. 





WANTED—Buyers for a book on the culture of Asparagy 

by the leading authority, F. M. Hexamer. The book ep. 
tains 174 pages, cloth bound. Price, 50 cents, postpaid. (ap. 
ners will find asparagus a profitable vegetable to pack, be 
cause demand always has exceeded supply and will now le 
larger than ever, since the asparagus fields in California wer 
destroyed by the floods. Address THE CANNER Publishing (o, 
22 E. Randolph St., Chicago. 








MISCELLANEOUS. 
WANTED—Partner who is an experienced canneryman, with 
$15,000 to $20,000, to buy an established canning busines, 
Can secure 600 acres tomatoes at $7 per ton. Fuel for steam, 
$1.15 per ton, delivered. Help trained for ten years; likewise 
growers. Will put in equal amount of capital. Addres 
‘*Business,’’ care THE CANNER. 





WANTED—Five hundred bushels choice Alaska pea seed, 
State price and name of grower. Address ‘‘C. C. W.,’? care 
THE CANNER. 





WANTED—Position as superintendent or processor on corn, 
peas, or tomatoes. Good references. Address ‘‘B. D. L.,’’ 
care THE CANNER. 





WANTED—Position as superintendent and processor; will 

accept moderate salary; am sober and reliable; good man- 
ager of help; thoroughly posted on all fruits and vegetables; 
good references. Address ‘‘W. H. W.,’’ care THE CANNER. 





WANTED—Position as bookkeeper or assistant, by young 
lady experienced in canning and pickling business. Address 
“*J. L.,’? care THE CANNER. 





WANTED—Position as superintendent and processor of peas, 

corn, tomatoes, baked beans, kraut and all kinds fruits; corn 
and peas my specialty; satisfactory references furnished. Ad- 
dress ‘‘C. P.,’’ care THE CANNER. 





WANTED—Position as superintendent for 1908 by processor; 
8 years’ experience; good manager of help; sober and re- 
liable; references. Address ‘‘W.,’’ care THE CANNER. 





WANTED—Strictly first-class processor and catsup maker 

wants place with a good firm. Experienced in packing up-to- 
date goods, including catsup, chili sauce, relish, Worcestershire, 
baked beans, string beans, kraut, hominy and tomatoes. Ad- 
dress ‘‘ First-Class Processor,’’ care THE CANNER. 








WANTED—Boiled or Condensed Cider and Vinegar Stock. 


Chicago, II. 





———— FOR SALE 


MACHINERY. 


FOR SALE—One Merrell-Soule Rotary Corn Silker. One Mor 

ral Single-Steel Capper. One Pea Pedder. All in first-class 
condition. The Fuller Canneries Co., 1111 Superior Av. Vie 
duct, Cleveland, O. 














IF YOU THINK CANNED GOODS ARE TOO CHEAP, why 

sell at present quotations when you can store with WaAKEM 
& McLavuGuHuin, Inc., Chicago, borrow money if needed, and 
hold goods for higher prices. Goods held in Chicago commani 


ty es 


a higher price on account of being on the spot. Warehouse 
frost-proof. Address Wakem & McLaughlin, Inc., 362 Ilinos 
St., Chicago. 
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SEEDS. 
E—About two thousand two hundred ears Moore’s 
at $4 per hundred. This is extra fine New 
_ crop of 1907, cured with great care. Address 
Westernville, N. Y. 


FOR SAL 
Early Coneord 

York grown corn 

Max H. Olney, 





FOR SALE—240 bushels Alaska Pea Seed, 90 bushels of Ad- 
vancer Pea Seed, 150 bushels of Stowell’s Evergreen Seed 
Corn: all first class stock. Address F. F. Wiley, Edinburg, Ind. 





FOR SALE—We have a jimited amount of Country Gentleman 
seed corn for sale; sample and price on application. Ad- 
dress the DeGraff Canning Co., DeGraff, Ohio. 








FOR SALE—We have a limited amount of Country Gentle- 
man seed corn which germinates 86 per cent. Samples and 


prices on application. Address C. J. Off, Peoria, Ill. 





FOR SALE—Three hundred bushels Rogued Alaska Seed Peas, 
machine cleaned, not hand-picked; fine stock. Address for 
samples and prices ‘‘ Howard,’’ care THE CANNER. 





FOR SALE—We have a limited amount of Early Evergreen 
and Country Gentleman Seed Corn for sale; samples and 
prices on application. Address Iroquois Canning Co., Onarga, 


Il. 





FOR SALE—Six hundred bushels hand-picked Alaska seed 
peas, 600 bushels hand-picked extra early seed peas, 3,000 
pounds selected Indiana pumpkin seed. Write Van Camp 
Packing Co., Indianapolis, Ind., for prices. 





FOR SALE—Six hundred bushels hand-picked Wisconsin grown 
Alaska seed peas. For price and terms address ‘‘Seed 
Grower,’’ care THE CANNER. 





FOR SALE—Fifty bushels Refugee Bean Seed, 25 bushels 
Wardwell’s Kidney Wax Bean Seed. The Fuller Canneries 
Co., 1111 Superior Av. Viaduct, Cleveland, O. 





FOR SALE—Seed Corn. We have for sale several hundred 

bushels of Al 1907 crop Acme Evergreen Seed, testing about 
85 to 90 per cent. Prices on application. Address The Gibson 
Canning Co., Gibson City, II]. 








CANNING PLANTS. 


FOR SALE—A complete plant for tomatoes and fruits of all 

kinds; will sell machinery if location is not wanted; this 
is a bargain; let me convince you by explaining the situation. 
Address Box 162, Wayland, Mich. 





FOR SALE—An authoritative work on the culture of aspara- 

gus, by F. M. Hexamer. The book is illustrated and contains 
174 pages. Price, 50 cents postpaid. Asparagus is a product 
offering a rare opportunity to canners to make money on, as 
supply is always smaller than demand, and this condition has 
been emphasized by the recent destruction of more than 50 per 
cent of the asparagus fields of California, where the bulk of the 
American pack is made. Order through THE CANNER Publish- 
ing Co., 22 E. Randolph St., Chicago. 


FOR SALE OR LEASE—(We prefer to sell)—Canning fac- 
_ tory located 22 miles from Minneapolis, Minn. This factory 
18 equipped with the latest and up-to-date machinery for can- 
ung corn. Every part of it is practically new, having been run 
only one season. Capacity, forty thousand cans corn per day. 
Acreage for corn and vegetables can be easily secured to any 
amount. We also have machinery for canning tomatoes. This 
property contains 34% acres of ground and will be sold at a 
snap. Reason for selling, lack of capital. Address M. Melvin 
See’y Chaska Canning Co., Chaska, Minn. 








FOR SALE—$2,500 will buy Michigan factory equipped for 

q_tomatoes and corn; cost over $10,000; in good shape; suf- 

Heent acreage obtainable; offer open until March 1. Address 
Factory,’’ care THE CANNER. 





FOR SALE—Canning factory completely equipped for pack- 

whist - Creamed Hominy, tomatoes and pumpkins, for 

be ~ ines we have an established market. Capacity, 5,000 to 
000 cans daily. First-class buildings, practically new, and 

yn serary Al. Sidings on P. R. R. and P. & R. Could not be 

- leated for $12,000, A bargain if taken at once. Address 
m. H. Kiess, Trustee, Williamsport, Pa. 


CODE BOOKS, ETC. 
FOR SALE—New book on ‘‘Celery Culture,’’ by W. R. Beat- 
tie, of Bureau of Plant Industry, U. 8. Dept. of Agriculture. 
This work contains complete cultural directions; fully illus- 
trated. Cloth, 150 pages. Price, 50 cents postpaid. Order 
through THE CANNER. 





FOR SALE—‘‘The Book of Corn.’’ This is a work of 500 

pages by Herbert Myrick, assisted by B. 8. Snow and other 
corn specialists. Profusely illustrated. Price, $1.50 postpaid. 
Address THE CANNER Publishing Co., 22 E. Randolph St., Chi- 
cago. 


IN RESPONSE TO A GREAT MANY INQUIRIES we have 

arranged to accept orders for all codes published, excepting 
those intended for strictly private use. We cannot discount 
publishers’ prices, but by ordering through us we serve your 
conveniences by saving you the trouble of sending separate 
orders to each publisher. Order code books through THE 
CANNER, 22 E. Randolph 8t., Chicage. 











MISCELLANEOUS. 
FOR SALE—4 cars of dill pickles in 47 gal. casks, 2 cars of 
pickles in brine, tank run, all in first class shape. Write 
O. E. Brink, Lupton, Colo. 








(Continued from page 38.) 

all the juice, but not quite; to fully separate the juice 
from the skins, the press-cake must be loosened and 
pressed again. The addition of water to the press- 
cake, before pressing again, in order to obtain as 
abundant a yield of juice as possible, is not desirable, 
for the reason that this diluted juice, added to the 
first pure juice which kas been pressed out, will make 
the taste weak and less sweet; therefore there should 
be no such mixture. 

The expressed juice is strained through cloths, im- 
mediately after leaving the press. It is to be observed 
that while raspberry or cherry juice is first left to 
ferment, any fermentation in this case is to be strictiy 
avoided, as this would make cider. Raspberries con- 
tain perhaps 3 or 4 per cent of sugar, while apples 
contain 8 to 12 per cent. This would correspond, in 
the raspberry, to a content of I to 1.5 per cent of 
alcohol, in the apple to 5 to 6 per cent. It is there- 
fore necessary to boil the juice as soon as possible. 
When all the scum has been removed, it is generally 
allowed to boil gently for a few minutes longer, and 
then poured, while warm, into carboys, previously 
warmed, and which can be closed as nearly air tight 
as possible. To make it keep better, some preservative 
agent is added, the best being about 1.5 per cent of 
alcohol, since apple juice has the characteristic of fer- 
menting on the slightest provocation. If it is to be 
kept a long time, it is best to put it into bottles and 
Pasteurize these. 

It is further to be noticed that either a lever press 
or a screw is used in expressing the juice; the former 
has the advantage of simplicity and cheapness, and 
an added advantage is that it is made entirely of wood. 
The screw presses are to be had in all sizes, and those 
are to be preferred in which the mash does not come 
in contact with any iron parts, as this will make the 
juice dark, and is liable to give it a more or less dis- 
agreeable metallic flavor. 

In making apple syrup, care should be taken to 
select a good variety of apple, with a fine aroma, such 
as Gravenstein or Borsdorf. They should be perfectly 
ripe, and should be pared and cored, if one wishes 
to obtain a clear juice. The work should be done 
expeditiously, that the pieces of apple may not turn 
brown by exposure to the air. It is best to lay them 
in cold water until the requisite quantity for pressing 
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is ready. The press must be of wood, and the juice 
must be put over the fire immediately after pressing, 
heated to the boiling point and filtered while hot. For 
a kilo of apple juice, 134 to 2 kilos of unblued refined 
sugar are reckoned, and it is boiled down quickly. The 
syrup is then cooled, and drawn off into vessels, 
preferably of stone, placed in cold water. It may 
also be put into bottles or demijohns, the latter hold- 
ing from 5 to 10 litres, but these must be well corked, 
to prevent the air from entering. 

The principal use of apple juice is as an addition 
to drinks which contain no alcohol, to improve their 
flavor. Apple,syrup is used in lemonade and liquors. 
For the latter it may be used as prepared by the above 
given recipe; if not acid enough for lemonade, some 
dissolved citric acid is added, or freshly cut orange 
peel may be cooked with the juice, but before the sugar 
is added. 

As material for making jelly, not only the fresh 
fruit, but also dried skins and cores may be used. In 
the case of fresh fruit, it should be taken skin and 
all, since the jelly substance, pectose, is directly under 
the skin. The fruit is cooked soft in a little water, and 
the juice strained through linen bags. If the dried 
skins and cores are used, they must be swelled in 
water, or there will not be enough juice. The juice 
should be perfectly clear, without any pulp or any 
other clouding substances in it, else the jelly will not 
be clear. It is boiled with sugar until it “jellies,” 
the best proportion is 4 or % kilogram of sugar to 
I litre of juice. 10 or 15 per cent of capillary syrup 
may be added, which will give the juice a round dis- 
tinctive flavor. 

Apple marmalade is made from dried sliced apples, 
or from fruit which falls from the tree; but best of all 
are the clear American chopped apples, cut into pieces 
without paring or coring. The remains of apple press- 
ing, or the American apple parings, are hardly fit for 
use, because the product is too dark. The chopped or 
dried apples are soaked in cold water, cooked soft, 
sifted and boiled down. The juice is boiled out of the 
cores and parings, and when it is thick enough to 
form broad, heavy drops on a spoon dipped into it, 
the sifted apple pulp is added, and the whole cooked 
to the jelly point. If windfall apples are used for 
marmalade, they must be well washed and the bad 
spots cut out; they are then covered with water and 
cooked until soft, sifted and cooked to a soft jelly 
point, with % to 4% of a pound of sugar to a pound 
of pulp. Jelly and marmalade both are put into the 
jars when hot, and afterwards kept in a cool place. 
They are used to ornament or fill tarts or eaten spread 
on bread in the place of butter. 


PLANT INTELLIGENCE. 
( From the Outing Magazine. ) 

But as the animal is nearer to us than the vege- 
table, so is animal intelligence nearer akin to our own 
than plant intelligence. We hear of plant physiology, 
but not yet of plant psychology. 

When a plant growing in a darkened room leans 
toward the light, the leaning, we are taught, is a 
purely mechanical process ; the effect of the light upon 
the cells of the plant brings it about in a purely me- 
chanical way, but when an animal is drawn to the 
light the process is a much more complex one and 
implies a nervous system. It is thought by some that 
the roots of a water loving plant divine the water from 
afar and run toward it. 


The truth is the plant or tree sends its roots in gy 
directions, but those on the side of the water find the 
ground moisture in that direction and their growth i 
accelerated, while the others are checked by the dy. 
ness of the soil. An ash tree stands on a rocky gly 
where the soi! is thin and poor, twenty or twenty-fy 
feet from my garden. _ 

After a while it sent so many roots down into th 
garden, and so robbed the garden vegetables of fh 
fertilizers, that we cut the roots off and dug a treng 
to keep the tree from sending more. Now the ga. 
dener thought the tree divined the rich pasturage doy, 
below there and reached for it accordingly. The tryg 
is, I suppose, that the roots on that side found a littl 
more and better soil and so pushed on till they reachej 
the garden, where they were at once so well fed thy 
they multiplied and extended themselves rapidly, Th 
tree waxed strong, and every season sent more apf 
stronger roots into the garden. 





FUNNY BY ACCIDENT. 


The puzzle department of Truth recently had a com. 
petition on examples of unintentionally funny pay 
graphs. Here are a few of the specimens sent in: 
“We regret to announce the death at Cairo of Sir 4 
B. Smith, his London physician having recommende 
a warmer climate.” In a discussion on the dress of the 
clergy a Nonconformist minister declared: “As for 
me, I will wear no clothes to distinguish me from my 
fellow men.” This came under the “In Memoriam’ 
column: “In loving memory of ——, beloved wife of 
——, who died ——. This is inserted by her sorrowed 
daughters. ‘What is home without a mother?’ ‘Peace, 
perfect peace.” “For sale, a handsome St. Bernarl 
puppy, six months old, clean and healthy ; will eat any- 
thing; very fond of children.—Apply ‘X.’ office of this 
paper,” seen in a newspaper cutting some years ago 
The following advertisement appeared in a morning 
newspaper: “Wanted, a gentleman to undertake th 
sale of a patent medicine. The advertiser guarantees 
that it will be profitable to the undertaker.”—Londo 
Daily Mail. 


THE CLOUDY ORCHESTRA. 

The family were gathered in the library admiringa 
splendid thunderstorm when the mother bethought 
herself of Dorothy alone in the nursery. Fearing lest 
her little daughter should be awakened and feel afraid 
she slipped away to reassure her. Pausing at the 
door, however, in a vivid flash of lightning which 
illumined the whole room, she saw her youngest olive 
branch sitting straight up in bed. Her big brow 
eyes were glowing with excitement and she clappel 
her chubby hands, while she shouted encouragingly, 
“Bang it again, God! Bang it again!”—Brookly 
Life. 

A high advertising rate is nearly always proof th 
the publication charging it is a profitable one for at: 
vertisers to use. Unless it gave big returns it couldnt 
get a big price for its space—Printers’ Ink. 


ONE HE HAD MISSED. 
Borrowby: “Let’s see—do I owe you anything” 
Morrowby: “Not a cent, my boy. Going around 
paying your little debts?” 
Borrowby: “No; I was going around seeing if | 


had overlooked anybody. Lend me five until Satur 
day, will you?”—The Bowser Business Boomer. 
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Write for ovr instaliog A MODERN GAS MAKING MACHINE 














We Guarantee Satisfaction 
This system uses without 
waste or residuum, com- 
mon stove gasoline, or 
crude distillate, delivering 
a uniform quality of gas 
under blast, through one 
line of pipe. No air ad- 
justment required. 


Perfect combustion sup- 
plied by using 1.17 gals 
low grade gasoline to 
every 1,000 ft of air. 











This system shows a saving 
of trom 25 to 40 percent over 
other systems. 


Complies with the require- 
ments of the insurance under- 
writers. 


Can be placed in main can- 
-_ plant (on the wall) or 30 

rom main building if re- 
pal mn 


Is simple, practical and effi- 
cient. 


Saves solder, prevents cap 
leaks, smoky and burned cans. 


This system is practical for 
one line plants as well as for 
the largest. 








Automatic Junior No. 2%. 


U. S. GAS MACHINE CO., Muskegon, Mich. 




















TheMachine thatis 


Without a Rival 


ALL Canners now admit that 

the Invincible String Bean Grad- 
er is the only machine on the market 
worthy of the name. Its work is as 
near perfection as is possible, and 
there is no other machine on the mar- 
ket that can approach the Invincible 
in any regard. 


@ Write us for circular and list of 
users. Get your order placed early 
so as to be sure of getting ready for 
the string bean pack in time. 








INVINCIBLE GRAIN CLEANER CO., SILVER CREEK, N. Y. 


Also Manufacturers of the Invincible String Bean Cutter, Invincible Split Pea Separator, 
Invincible Beet Grader and other Canners’ Specialties. 
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BLEACH IN MOLASSES. 


BY EDWARD W. DUCKWALL, DIRECTOR NATIONAL CANNERS’ 
LABORATORY. 


(Continued from the January Laboratory Number.) 


During the past month we have had several samples of 
molasses from different syrup and molasses houses for exami- 
nation, the different parties desiring information as to the 
legality of the use of bleach employed. As with compounds 
offered under trade names it would appear that some parties 
had been exploiting a bleach which they claimed to be harm- 
less, not detectable by analysis, and to comply with food laws, 
as shown by the following extract which we take from one of 
the letters: ‘‘We are of the opinion that this sample we are 
sending you has been bleached, but we have been given to 
understand that it has been bleached by some agent which is 
not detectable by analysis, and which the maker guarantees to 
comply with the food iaws.’’ As is usually the case, the bleach 
employed was no new agent, but one having application under 
its own name. In the case of all the samples received the 
bleach used was the same, being sulphurous acid. The use of 
sulphurous acid in food products has been receiving much at- 
tention recently, experiments having been conducted as to its 
effect upon health by the bureau of chemistry, by the Louisiana 
State Board of Health in conjunction with the Louisiana Ex- 
periment Station; also a series of experiments have recently 
been conducted in Germany. The experiments by the Louisiana 
State Board of Health were conducted with negro prisoners, 
who were supplied with all of the molasses which they would 
consume, which had been treated with sulphurous acid in the 
usual manner in manufacture., These experiments were not 
particularly averse to the use of sulphurous acid. Those con- 
ducted by the bureau of chemistry where definite amounts of 
sulphurous acid or sulphites were administered along with the 
food, instead of employing foods which had been treated with 
sulphurous acid during their manufacture, showed the sulphur- 
ous acid to exert considerable injurious action, this taking the 
form of interference with metabolism, decrease of white blood 
corpuscles, with some decrease also of the red blood corpuscles, 
nausea and some other unfavorable symptoms. 

The results of the German experiments would seem to con- 
firm those of the bureau of chemistry, and while in the case of 
small amounts of sulphurous acid no effects would probably be 


noticed; where sulphurous acid was ingested in considerable 
quantities, the effects recorded by the bureau of chemistry 
would doubtless be shown. 

Under several of the state laws the use of sulphurous acid 


in food products would be held illegal. Under the National 
Food Law, Food Inspection Decision No. 76, which permits a 
limited amount, would govern until some further decision is 
made. Investigation of certain processes of manufacture 
where sulphurous acid is used is being made as well as the 
effect of sulphurous acid upon the health, and when data as 
to the necessity for the use of sulphurous acid, as well as its 
effect upon the health, is secured some decision superseding 
F. I. D. No. 76 will doubtless be made. 

There is great need for the use of sulphurous acid, usually in 
the form of gas obtained by burning sulphur, in the manufac- 
ture of such products as wines, dried fruits and molasses; in 
fact, its need almost approaches a necessity with these indus- 
tries, and a continuation of its use even under restrictions, as 
in the case of F. I. D. No. 76, would be very desirable. The 


legitimate use of such agents, however, is often endg) 
their excessive use by some individuals; thus when q low gra, 
molasses is doped with sulphurous acid to make it Appear 
better quality until you can unmistakably taste the bleactiy 
agent, the use of the sulphurous acid certainly becomes gh: 
tionable. The following letter, and our reply, igs g an, 
point, and everybody interested in food products shoulg Mak: 
a point to prevent as far as possible such misuse of : 
agents, as it gives the opponent of the use of chemicals jy 
foods ammunition in their opposition to the legitimate tgp 
such substances: 

————, ————,, Jan: Te 
National Canners’ Laboratory, Aspinwall, Pa. » 1908, 

Gentlemen: We are sending you, under separate cover, 
of molasses and would like to have complete analysig on ma 
This sample represents a lot of molasses of some competitors 
ours who are located in New Orleans and are offering the molaye 
on this market, and in our opinion the goods is loaded With som. 
bleaching chemicals. 

For your information we wish to advise that the 200ds- hay 
reverted back in color since we first saw this sample, and fry 
the flavor we are positive of the presence of the bleachi acid, 

Kindly advise us what this consists of and whether jg 
opinion it would pass inspection by the national pure food in 
spectors. Very truly yours, | a 

We received the sample of molasses and analysis Was mais 
with the following results: “ 


Moisture 

Cane sugar 
Reducing sugar ; 
; arc) seeee BM 
Organic non-sugars, by difference... .........-...ccceevccas 10.4 

United States standard molasses should not contain mg 
than 5 per cent of ash nor more than 25 per cent of Wate. 
The above analysis shows the sample to be extremely high i 
ash and organic non-sugars, being molasses of low character 

In regard to bleaching agent, examination showed the -sampk 
to have been bleached with sulphurous acid or sulphurons agi 
compound. As to the legality of the use of this bleach inde 
the National Food Law, Food Inspection Decision No. 76 wou 
govern the use of this agent. In cases where there are gugin 
or acetic aldehyde with which the sulphurous acid may emp. 
bine, pending investigation, this decision permits the use of 
sulphurous acid where the total'sulphurous acid does not exes) 
350 milligrams per kilogram, of which not more than 70 milj- 
grams may be in an uncombined state. 

There was not sufficient of the sample for quantitative dete. 
mination of the sulphurous acid, but from our examinatin 
there is no doubt but what the limit of sulphurous acid pe. 
mitted is considerably exceeded; we should judge there was 
least twice the total sulphurous acid present permitted by F.1 
D. No. 76.. 





DRIED FRUIT WANTED IN GERMANY. 

No. 1814. A German merchant writes to th 
Bureau of Manufactures that he is largely interested 
in the dried-fruit trade, especially all California fruis 
and eastern evaporated apples, sun-dried apples, cores 
skins, and chopped, and is desirous to arrange with 
exporters of these articles. 

(Inquiries in which addresses are omitted are om 
file at Bureau of Manufactures. In applying for a¢ 
dresses refer to file number. ) 











THE WISCONSIN PEA GANNERS’ CO, 


Packers of LAKESIDE and EUREKA brands of PEAS 


Our LAKESIDE brand is a fancy hand-picked, and the best PEA on the 
market. .Our EUREKA brand, while a trifle cheaper, is a fine Extra Standard 
Pea and never fails to give satisfaction. Both brands are put up exclusively by 
us, and are strictly guaranteed to be exactly what the label represents. 


Factories at MANITOWOC, WISCONSIN 
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OUR THREE LEADERS 


BEANS=CORN==PEAS 


NOW CONTRACTING 1908 CROP 


TRY US ON “SPOT” SEED 
THE EVERETT B. CLARK SEED COMPANY 
MILFORD, CONN. 


Connecticut Corn Seed. 
Michigan and Wisconsin 
Pea and Bean Seed. 


Biwa"ss B8ake © seh Pe Peaks 


Growing Stations at 


In Telegraphing use 


SE EeS28 FS! 


ARMSBY’S We have choicest stocks of Canning 
Varieties of Green String and Wax 


1907 CODE Beans. Prices right. 
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One customer writes: “We areas hard up as sin, Dollars look 
as big to us as cart wheels, but wé have got to have another 
Labeler.”’ 

That tells the story. Knapp Labelers and Boxers save money. 
No canner can afford to do without them. 

From St. Paul to Texas, and from Maine to California, canners 
are sending us their orders. There is a reason. 

We make hand and power Machines. Price according to capa- 
city desired. We lease or sell outright. Write us for our plan. 
It’s easy! 


FRED H. KNAPP COMPANY 


324 Washington Boulevard, —— CHICAGO 


NO AGENTS 
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THE SWIFT 1908 CALENDAR. 


Swift & Co.’s Premium Art Calendar is out, and, as 
usaul, is one of the prettiest calendars of the year. 
This time it consists of ‘a cover design painted by 
Miss A. C. Eggleston and entitled “An Ideal Ameri- 
can Girl’s Head,” and two other plates. The cover 
picture is framed in gold, and the rest of the cover 
is of watered silk effect. The calendar is attached to 
the cover, leaving the two inner panels devoid of all 
advertising matter and in a suitable condition for 
framing. A “Roman Matron” composes one of the 
panels and “An Amalifi Beauty” the other, both by 
the celebrated Russian artist Eisman Semenowsky. 
Both are in colors, striking yet pleasing to the eye. 
_ Accompanying the calendar is an announcement 
stating that Swift & Co. have the two Semenowsky 
panels, mounted on heavy dark cardboard, 13x22% 
inches. As the panels are 8'%4x17% inches, these 
boards have splendid white margins, and the pictures 
make excellent subjects for framing. These art plates 


are carefully wrapped in thin white paper, fasten 
with gold seals, and are mailed in heavy cardboagy 
mailers with artistic outside wrapper of chocolate og. 
ored paper. They will be sent, postpaid, to any ag 
dress for 50 cents per set. Address Swift & @ 
Chicago. ; 





SMALL POINTS. 

Worry makes gray hairs and wrinkles. 

A cheerful disposition saves medicine and doctor; 
bills. 

Life is always worth the living, but how much of 
it is worth depends upon how we live. 

It is natural for each to think his tasks a litt 
harder than those of others, but they are not. If yp 
could stand where others do, and feel as others feg| 
we would often be thankful that our lots are cast in 
such pleasant places—Exchange. 

Sell your surplus pea seed by advertising it in Tyg 
CANNER. ; 
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THE SPRAGUE-HAWKINS POWER HOIST AND CONVEYOR | 
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F. O. B. cars Hoopeston, Illinois. For further 





Sold under the Sprague Canning Machinery Company’s guarantee of perfect satisfaction. Price complete, with 50 feet of track and cables, $300.0. 
formation and catalogues, address 


Sprague Canning Machinery Company, 





Sole Owners and Manufacturers, Chicago, Illinois, 








The HARRIS PATENT POWER HOIST anp CARRYING MACHINE 
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Gold under C. 8. Harris Com- 
pany’s gusranice of perfect satis- 
faction. Price complete with so 
feet of Track and Cables, $300.00, 
f. O. B. cars Rome, N.Y. For 
further iaf ion and U 
address 
































Cc. S. HARRIS COMPANY, 
f 


Sole Owners & Manufacturers, 


ROM E, N. Y. 








THE CANNER AND DRIED FRUIT: PACKER. 


THE HAWKINS CAPPING MACHINE. 


ALL USERS OF THE HAWKINS MACHINE 
Consider it the Best Investment They Ever Made. 


IF YOU WANT THE BEST BUY THE HAWKINS 





. THE STAR ... 
CAPPING MACHINE 


This machine gives excellent satisfaction. It sells at a lower 
price than the Hawkins and is guaranteed superior to any 
Capper on the market, excepting only the Hawkins. In it 
the construction of a Rotary Capper is reduced to the sim- 
plest possible elements —<— 


SPRAGUE CANNING MACHINERY CO. 


Daniel G. Trench & Co., General Agents 
CHICAGO, = - a yes = = ILLINOIS 
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Special Eastern Agent for 

The “Sprague” 
Line of Canning Machinery 
‘‘Hawkins’’ Continuous 
Capper, ‘Jersey Queen’’ 
Filler, Model ‘‘M’’ Corn 
Cutter, Corn Cookers, 

Silkers and all 

Machines for 
Canning Purposes 


If it is 
used ina 
Canning 
Factory, 

I sell it. 


Cans, Shooks, 
Solder, Crates, 
Climax Flux, 


“Lockwood” 
Gas Machines, 


Tools, Etc., Etc. 


ask me, I'll get 
it for you 


Correspondence Solicited 
My Motto: The Buyer Must be Satisfied. 

















TOMATO GULTURE 


This is a practical treatise on the Tomato by~ Will W. Tracy, 
U.S. Dept. of Agriculture, including history, methods of planting, 
fertilization, complete account of the insect enemies and diseases 
which attack Tomatoes, and remedies for control. Illustrated, 150 


pages, 75 cents. Order through THE CANNER. 


BEAN CULTURE 


This is the only~ complete, comprehensive and authoritative 
book published on the subject of Beans and their culture. It is by~ 
Glenn C. Sevey, B.S., and discusses cultivation, fertilization, reme- 
dies for insects, etc. Illustrated, 144 pages, 75 cents. 

Order through THE CANNER. 











Stop Hand Work! 


IN BRINING AND SYRUPING 


KRAUT 
HOMINY 
BAKED BEANS 


or any other goods that require the 
introduction of liquid to cans, 


THE UNIVERSAL LIQUID FILLER. 


Continuous, Trayless aid e tirely automatic. This machine 
fills cans or glass jars of any size with liquid up to any desired 
height. IT fills to a dead line wherever set. Absolutely no 
waste. It is a simple, thoroughly well built, substantial machine 
which does not get out of order. Changes in height of fill orm 
size of can are quickly made. 


Works Equally Well on Studhole Gans or 
Open Top Sanitary Style Cans 


Capacity on Gallon Cans 20,000 10 hours, on smaller 


sizes 40,000. 


SPRAGUE CANNING MACHINERY C0. 


SALES OFFICE 
42 RIVER ST., CHICAGO, IL; 


Hawkins Universal Exhauster 


The best Continuous Automatic Exhauster. Furnished any size and any 
capacity desired. 


For further particulars address 


SPRAGUE CANNING MACHINERY CO. 


42 RIVER STREET, CHICAGO 


FACTORY 
HOOPESTON, ILLINOIS 





DANIEL G. TRENCH @ CO., GENERAL AGENT" 
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*‘Slaysman’”’ incinahie Power Press 
.5 


‘ ” Double Seaming Machine 
Slaysman — me aming Mac 


The above illustration represents the general style and appearance of 
No. 5 Power Press. It can be used in an inclined position if desir- 
. It is well made, as all Bearings are reamed and scraped. 


Write for Prices and Discounts : 
Baltimore, Md. 


This machine may also be made with counter shaft with cone pulley, so 
is to permit of adapting the speed to different diameters. the 


SLA YSMAN & CO., Factory: 125-127 E. Falls Ave. 


BOOKS YOU OUGHT to HAVE 

















THE ART OF 


CANNING AND 
PRESERVING 


AS AN INDUSTRY 


By Dr. Jean Pacrette, of Paris 


Formulas and Recipes Actually 
Used by the Author and 
Prominent Packers 


@ In offering the canning trade this work. 
we do so in the belief that it is a com- 
plete and comprehensive text book on 
the art of canning. 


Price $5.00. Draft with Order, 


FOR SALE BY 


“THE CANNER” 22 Randolph St., Chicago 





PROF. DUCKWALL’S New Book 


Canning «od Preserving 


WITH 


BACTERIOLOGIGAL TECHNIQUE 
478 Pages, 221 Illustrations. Beautifully Bound in Cloth 


@A Practical and Scientific Text Book 
for Canners, Preservers, Manufacturers 
of Food Products, Superintendents and 
Processors. 


@A manager who will master this text 
book will command double his present 
salary and be worth it to his employers. 


@ This is the text book now used in the 
Laboratory School. A class has been 
organized. 


Price $5.00 Postage 29c 


FOR SALE BY 


“THE GANNER” 22 Randolph St., Chicago 
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FARNUM BROKERAGE 60. 


(INCORPORATED) 


Merchandise Brokers 





KANSAS CITY 
MO. 


We sell canned goods and mga Have our 
own warehouse. New accounts solicited. Particular 
attention given to the introduction of new goods. 
Write to us. 
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For New Subscribers 
aaERERA Q 


THE CANNER AND DRIED FRUIT PACKER 
PUBLISHING CO. 


22 Randolph Street, CHICAGO 


@ Please send us THe CANNER AND DrieD FRUIT 
PackER for ONE YEAR, for which we will remit 
Three Dollars (Foreign Subscriptions Five Dollars) 
within the next sixty days. 


Name 





Address. 





Town 





State 
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DIRECTORY 


Canners and Packers of 
North America 


ad 


This directory of the canning businegg is 
strictly up-to-date and unquestionably the mogh | 
valuable list of new names ever offered to tha” 
trade. It gives the names and addresses 
canners of vegetables, fruits, fish, oysters, milk” 
etc.; manufacturers of pickles, catsup, es 
serves, etc., in the United States and Canadg 
It also gives the names of goods packed § 
each factory and the brands under which the” 
are sold. Every name in the 1905 directoryy 2 
carefully revised and corrected, making the 
directory as nearly complete and accurate 
is possible to make a book of this kind. 

Price, 1905 directory, including the M 
and May extras, $5.00 post paid. Cash mug) 
accompany order. Order through 


The Canner Publishing Co., — 
22 E. Randolph St., CHICAGO. 
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PAVSOS OOSSOS & HFOOO6SH OOSOOO 


Don't Wait 


Put Your Want Ad. 
into the CANNER 


To-Day 


toGet Answers 
RIGHT AWAY , 














See eager ¢@reaekseasz 


ee ars 





The Empire Peeling System 


THE MOST SANITARY, CONVENIENT AND ECONOMICAL SYSTEM 
FOR PEELING ROOMS OF MODERN TOMATO CANNERIES. 


GOOD-BYE TO CONFUSION, WASTE, UNSANITARY 
CONDITIONS AND DISSATISFIED HELP. 


From being the most unsatisfactory and unsightly department. in a tomato cannery, we 
transform the peeling room into the most orderly, systematic, clean and presentable department 
of the whole plant ard at the same time Save you money. 

If you are interested in having your plant right up-to-date and on a par with the best, and 
desire to gain the advantage of all possible economy in your work, apply for details connected 
with this system. Above illustration shows arrangement in factory which turns out ketchup 
and soups as well as canned tomatoes. Arrangement of system is modified to meet conditions. 


ESTIMATES ON APPLICATION. 


WE MANUFACTURE COMPLETE LINES OF MACHINERY FOR ALL KINDS OF CANNING 
OPERATIONS—STATE YOUR REQUIREMENTS. 


IF IT IS USED IN A CANNING FACTORY, WE FURNISH IT. 








Sprague Canning Machinery Company 


: DANIEL G. TRENCH @ CO., Gen’l Agents, 
42 River Street, CHICAGO, ILLS. 














PACKERS 
CANS 


We have in four years converted 103 Canners to Wheeling = 
Cans and they are still coming at an imcreased rate each = 
month. Each of these canners uses from 300,000 to 6,000,000 


cans per annum. 





We have never lost a customer on account of faulty cans. 
This is all the argument that should be necessary to convince 
any Canner of the value of Wheeling Cans. 


Our success comes from the fact we have so improved ~ 
the art we can turn out cans which are as near perfect as it 7 
is possible to make them, and we understand what the trade 
require, 4 


We have just completed a large new factory building ~ 
fully equipped that will increase our former capacity 100 per ~ 
cent. This will enable us to accept and ship promptly during 7 
season a considerable amount of new business. 


We wish to take this opportunity of thanking our cus- 7 
tomers for their patroriage during the past’ season and to © 
assure them that their orders shall have the same prompt 7 
attention in 1908 as during the past season. ; 











WHEELING CAN Compan} 


OLIVER J. JOHNSON, President 
WILLIAM DUGDALE, Sales Agent For Indiana and Kentucky, 801 Majestic Bidg., indianapolis, 

















